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“Our Grind 
ringer 
Troubles 
R. John Fletcher, Manager of Fletchers Ltd., of Vancouver, 


Ai B. C., in an unsolicited letter, writes that his firm connected 
are OVER their new BUFFALO Model 78-B Grinder to a 40 h.p. motor. To 
quote Mr. Fletcher: “She is a dandy and I am sure that our grind- 
er troubles, at least, are over. It certainly can put meat through 
fast. The trouble is that it puts our other equipment in the obso- 
lete class.” Mr. Fletcher's letter is very gratifying and confirms 
our oft-repeated claims that BUFFALO grinders cut more meat, in 
less time at lower cost! 


The toughest cuts are rapidly fed through the BUFFALO Grinder 
in a steady flow. Surging, stalling, and continually forking the 
meat are eliminated. Quality, protein value and profit yield of all 
products are improved by its clean, shear, cool cutting. There are 
many operating features described in our free illustrated catalog. 
Why not write for a copy .. . NOW! 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3,N.Y. 


QUALITY SAUSAGE MAKING MACHINE 


———— — — — — FF 
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Stack Drilling? What drill feed should be used in drilling %-in. holes 
through clamped stacks of 20-gage, E-S 18-8 Mo stainless (Type 316) sheets? 


Bevel Milling? In beveling E-S 18-8 low-carbon stainless (Type 304) 
plate edges before welding, must we decrease the speed or feed of the 


milling cutter as the cut widens? Ea s f er’ re 


Hole Size for Tapping? What diameter reamer should be used on 
holes in titanium-bearing E-S 18-8 plate (Type 321) to be tapped for f or the 
\/,- 32 threads? 


answer 


Saw Tooth Set? Is any special set required in the teeth of a band saw 
for cutting light-gage E-S 18-8 stainless sheet (Type 302)? 


when 


Punch-Marking? Can we punch-mark drill holes in E-S 18-8 chrome- 
nickel plate (Type 304)? What is the best way to start holes at an angle 


with this plate? Stainless 


Counterboring? Is reaming likely to harden E-S 17-7 Stainless (Type e 
301) so much that counterboring is difficult? What is the remedy? is the 


Machining stainless, like handling any other important metal, requires the right tech- MY 
nique. When you know how, it is simple. When you need help, get in touch with question 
Eastern. Eastern technical men have worked with stainless so much that they have the 
right advice at their fingertips. There is a lot of good advice, too, in Eastern’s booklet, 
“Eastern Stainless Steel Sheets.” A copy is yours for the asking. JMLco E-El 
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Deusilest Deteition 


SOLVES “PERFECT CRIME” 


Police whistles shrill- 
ed! Sirens screeched! 
And a warning went 
out on all teletypes: 
“Two very dangerous 
criminals are at large. 
Huge rewards offered 
for the immediate ar- 
rest of Muggsy Cop- 
per and Killer Iron.” 

“What is the nature of these thugs’ offenses?” asked 
the famous Armchair Detective. Offenses? Terrible! 
Copper and Iron assault fats and oils, hastening ran- 
cidity . . . they slug the stability of dairy, bakery and 
meat products ... they even hide out in salt! 














“The villains!” exclaimed the Armchair Detective, 
angrily. “So they hide out in salt, do they? There's 
an easy solution for that crime. Just be sure the 
salt is made by the famous Alberger Process. Thus 
you know that you're using a salt that contains less 
than one part of copper and iron per million. Since 
salt may contain significant amounts of these danger- 
ous elements, need I say more? Call Diamond Crystal 
to your rescue!” 





Need Help? Write For It! 


Check up on the salt you now use. See whether you 
get the same answers concerning purity that Diamond 
Crystal gives you. And for other help on salt, write our 
Technical Director, Diamond Crystal, Dept. 1-14, 
St. Clair, Michigan. 


DIAMOND CRYSTAL 


AMberger 
process SALT 
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Our taskmaster is 


a CROWD 


Before we bring out any new crackling 
equipment or Expeller improvement, it 
must satisfy many strict requirements— 
for our taskmaster is a crowd, There’sthe __ restrictions. Here, at Anderson’s, we have 
large customer—and the small—the safety learned most of the pitfalls in over 50 
inspector, the market analyst, chemists, years of service to this market—that’s why 
bankers, production managers and sales we are so insistent on getting things just 
engineers, etc. Each member of thiscrowd right. Is it any wonder that Anderson is 
says “my requirements must be met”. And, considered as “headquarters for crack- 


to each we echo “they must be met”. _ ling equipment”? 
Manufacturing crackling equipment is THE V. D. ANDERSON COMPANY 
an exacting business because of many such _§ 1935 West 96th Street Cleveland 2, Ohio 





DUPLEX SUPER DUO CRACKLING EXPELLER DUO CRACKLING EXPELLER 


Oulg ANDERSON MAKES EXPELLERS 
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Your Bulk Material Can Be Economica 
Flevated By One Of These Units 






The Rotor Lift 


is a Helicoid 
(screw) elevator 
which handles 
many products that 
normally can be 
conveyed by a hori- 
zontal screw con- 
veyor. It consists 
of a vertical screw 
driven from either 
the ere 
operat @ soi 

. The 


fed to 
the A. screw 
by screw feeder 
near the foot of 
the lift and is dis- 
charged at the top 
or head end. 





e Link-Belt engineers have had extensive experience in the design, 
manufacture and application of bucket elevators for varied service 
requirements. If your conditions call for the use of a bucket elevator 
in the handling of salt, tankage, sewage, crushed ice, cracklings, bone, 
glue pellets, coal, ashes, or other packing industry materials, let 
Link-Belt show you the most efficiently performing size and type for 
your needs. Refer to Link-Belt catalogs for complete engineering 


data, specifications and information. 


LINK-BELT COMPANY 


_ The Perfect Discharge 
Bucket Elevator 


operates at slower 
speeds and is used 
where materials will 
not readily discharge 
at centrifugal speeds. 
Malleable iron or steel 
buckets are ti 


The Continuous 
Bucket Elevator 


is used where higher 
capacity at slower 
speed is desired or 
where ‘the material 
is friable. It consists 
usually of steel 





tween two strands 
of chain. Material is 
fed directly into buck- 
ets at the foot of the 
elevator or scoo 
up in the boot and 
discharged over a 
snubbed head wheel 
which inverts the posi- 
tion of the buckets 
over the discharge 
chute. 








mounted on 
either a chain or belt. 
Material is fed di- 
rectly into the buck- 
ets at the foot of the 
elevator and dis- 
charged over a head 
wheel onto the pre- 
ceding buckets, 


whose front and pro- - 


jecting sides form a 
chute, thereby direct- 
ing the material into 
a fixed discharge 
spout. 





Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, Minneapolis 5, 
San Francisco 24, Los Angeles 33, Seattle 4, Toronto 8. Offices in Principal Cities, 


The Centrifugal Discharge 
Bucket Elevator 


is used for most prod- 
ucts. It consists of either 
malleable iron or steel 
buckets mounted on 
either a chain or belt. 
The material is fed ei- 
ther directly into the 
buckets at the foot of 
the elevator or scoo; 
up in the boot and is 
ed over the head 
wheel by centrifugal 


“irre 














The Bulk-Flo 


is used where mass 
conveying is possible, 
It consists of malle- 
able iron or steel 
flights attached to a 
chain. The material 
is fed directly into 
the lower horizontal 

ion of the cas- 
ing, thereby elimi- 
nating a feeder and 
is discharged at the 
opening in the upper 

ion of the casing, 
just before the flights 
reach the head wheel. 








©}BELT 


ELEVATORS 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
ESTABLISHED 1877 
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EYE-APPEAL! 





ARMOUR NATURAL CASINGS 


The resiliency and uniformity of Armour * Plump! 
Natural Casings help you achieve that plump, P 


inviting look that makes sausage move faster. 


* Tender! 


" 
AEE LOO, 


* Juicy! 
* Uniform! 





ARMOUR and Company 





wage © The National Provisioner—August 24, 1966 
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cpA SAYS INVENTORY 
RESTRICTIONS APPLY 
TO A PACKER'S HIDES 


A number of slaughterers have re- 
eived communications from the Ci- 
yilian Production Administration warn- 
ing that Priorities Regulation 32 of the 
(PA is interpreted to place restrictions 
on hide inventories of slaughterers. 
The CPA cites specifically a section of 
the regulation which reads: 

“No person may process, fabricate, 
alloy or otherwise alter the shape or 
form of any material if his inventory 
of the material in its processed, fabri- 
cated, alloyed or otherwise altered 
shape or form is, or will be, more than 
a practicable minimum working in- 
ventory.” 

Another paragraph of the regulation 
states that “all kinds of materials are 
covered, including raw or semi-fabri- 
cated material, commodities, equip- 
ment, accessories, parts, assemblies or 
products of any kind, whether or not 
acquired with priorities assistance.” 


New Livestock and Meat Ceilings 
May Be Somewhat Higher Than Old 


ACKERS were still working in the 

dark this weekend in regard to de- 
tails of the new price control program 
under which the industry must operate 
as a result of the decontrol board’s de- 
cision. It is believed that OPA will, as 
nearly as possible, attempt to return 
ceilings to levels close to those prevail- 
ing on June 29. There were strong in- 
dications that the Office of Price Ad- 
ministration and the Department of 
Agriculture have settled on livestock 
ceilings of $15.55 for all hogs at Chi- 
cago and $18.50 or $18.60 for cattle at 
Chicago, as the basic maximums. It is 
believed that slaughterers’ wholesale 
price levels for meats will be marked 
up around lc over the ceiling which 
prevailed on June 29. There is a good 
chance that packers ceilings for raw 
leaf, pork loins, Canadian bacon, ribs, 
fat backs, plates and jowls and trim- 





Retailers Want Sausage Improvement and 
Pre-OPA Cutting and Oppose Frozen Meat 


ESOLUTIONS favoring improve- 

ment in sausage quality, a return 
to pre-OPA methods of breaking car- 
casses and removal of restrictions on 
delivery by packers were passed by the 
National Association of Retail Meat 
Dealers at the sixty-first annual conven- 
tion of the group held in Cleveland, O., 
from August 4 to 8. The association 
also commended the American Meat In- 
stitute for its meat educational pro- 
gram and credited it with improvement 
in consumer demand for meat. 


Commenting that frozen retail meat 
cuts may become popular in certain 
areas and in certain types of retail out- 
lets, the association pledged its support 
to the thesis that fresh cut meats are 
recognized by experts and scientists and 
many of the medical profession as more 
palatable, nutritious and safer from 
enzyme and ptomaine contamination. 
It was pointed out that the retailer of 
fresh cut retail cuts of meat must be 
recognized as the protector of the na- 
tion’s health, who has always provided 
tailor-made cuts of meat, exactly sized 
for the consumer’s needs and to the con- 
sumer’s benefit both from a health and 
economic standpoint. 


Officers of the association reelected 
for 1946 and 1947 were: Adam Guth, 
president ; Jim Elliot, Martin Hanson, 
Oliver Kleinman, and Walter Boettcher, 
wee presidents; and Edwin F. Janssen, 





chairman of the board of directors. 


President Guth in a talk before the 
group stressed the important part 
played by the organization in the cha- 
otic war years and its intention to 
“carry the banner of the retail meat 
dealer anywhere and everywhere, even 
to the halls of Congress, to protect its 
members.” 

John Milton, trade relations and mer- 
chandising expert of the American Meat 
Institute, made the keynote address on 
the subject of “Organization,” in which 
he demonstrated and explained how 
success is attained through cooperation 
and organization. Mr. Milton’s talk was 
followed by a luncheon served by Swift 
& Company. One session featured an 
address by John Hoppe, publisher of 
Meat Merchandising Magazine on the 
subject of “Trade Publications, Pub- 
licity and Public Relations.” 

The program included discussions on 
self-service in meats, future planning 
of stores, locker plant operation and 
legal problems. A meat cutting display 
and demonstration was presented by 
James W. Witte of the Biro Manufac- 
turing Co. Other speakers included 
Wendell Berge, assistant U. S. Attorney 
General, Department of Justice, Wash- 
ington, D. C., and Patrick Gorman, na- 
tional secretary of the Amalgamated 
Meat Cutters and Butcher Workmen of 
North America, Chicago. 


mings will be increased but that hams 
and bellies will be left alone. 

It is understood that lard will be in- 
creased $2.25 per cwt. at all basing 
points. 

Well informed sources believe that 
there will be no increase in ceilings on 
sausage, variety meats and canned 
meats. 

Straight wholesalers and peddlers 
will probably get a 25c increase in their 
respective markups. 

The latest reports also indicate that 
tankage and meat scraps will go under 
ceilings at processor levels on Sep- 
tember 3. No changes in June 29 
maximum prices are expected. 

Refined cottonseed, soybean and pea- 
nut oils are said to be due for increases 
in their ceilings when the new regu- 
lations are issued. 

Apparently the government plans to 
reinstate the drove cost limitations and 
over-riding ceilings as a part of the 
cattle price control program. The de- 
control board in its decision commented 
that the “government has at hand ade- 
quate techniques to enforce these regu- 
lations, including the over-riding ceil- 
ings on cattle.” 

Slaughter payments will be resumed 
with price ceilings and they may be 
employed, as previously, as a weapon 
with which OPA will attempt to force 
compliance with the regulations. While 
the decontrol board directed the rein- 
statement of subsidy payments, further 
authorization must be issued by the 
Secretary of Agriculture and the Office 
of Economic Stabilization before the 
RFC can make the payments. Failure 
of these agencies to act might endanger 
packers who bought livestock blindly 
on the assumption that subsidies are 
“on again.” 

It is probable, however, that the re- 
turn of subsidies will not include pay- 
ments to feeders of cattle and sheep 
and lambs. The decontrol board is un- 
derstood to have indicated that its de- 
cision does not require reinstatement of 
feeder subsidies. 

It is believed to be certain that the 
slaughter quota system will be a part 
of the OPA program. Moreover, there 
are indications that OPA will be given 
sole authority to impose quotas and 
will apply slaughter restrictions to 
federally inspected as well to non- 
federally inspected killers. Due to the 
Patman amendment to the Emergency 
Price Control Act there will be no 
quotas on certified slaughterers. The 





Department of Agriculture is reported 
to expect a sharp rise in the number of 
applications for certification. 

While there is good reason to believe 
that there will be no immediate rein- 
statement of set-aside orders, 


prin- 
cipally because of the light volume of 
government purchases and the inability 
of UNRRA and others to buy meat, the 
set-aside orders are still on the books 
and can be used, if necessary. USDA 
officials are reported to believe that the 
government might employ the set-aside 
technique again this fall, particularly 
with respect to lard. 

Absence of heavy government pur- 
chases should enable some firms to 
operate more normally than they did 
during the closing months of price 
control. Another factor which should 
aid legitimate houses will be the heavy 
runs of lower and medium grade cattle 
(if they materialize) in which black 
market operators may have slight in- 
terest. 


A schedule of dates on which maxi- 
mum prices will be reimposed on food 
and feed commodities ordered recon- 
trolled by the Price Decontrol Board 
was released at midweek by OPA. The 
dates were set after consultation with 
the Department of Agriculture. 

The price agency said it has been 
found necessary to extend the suspen- 
sion of particular ceilings beyond Au- 
gust 23, to prevent confusion or hard- 
ship at some levels of production and 
distribution. In addition, OPA said, 
time will be required for preparation 
of administrative orders and regula- 





Advance Registration For 
Convention Asked by AMI 


The American Meat Institute is 
requesting member companies to 
follow the practice again this year 
of advance registration of repre- 
sentatives who will attend the an- 
nual meeting to be held September 
30, October 1 and 2 at the Stevens 
hotel in Chicago. The primary pur- 
pose of the advance registration is 
to facilitate registration at the 
convention, as it enables the Insti- 
tute to have ready the hand-let- 
tered badges with the names of 
those who attend. 


Registrations should be addressed 
to E. W. Files, American Meat In- 
stitute, 59 E. Van Buren st., Chi- 
cago 5. The Institute pointed out 
that this applies only to registra- 
tion for the meeting itself, and does 
not in any way refer to hotel space. 


Those who plan to attend the 
convention and have not made 
room reservations are urged to do 
so as promptly as possible. The 
Stevens has reserved a substantial 
number of rooms for members of 
the Institute. Late this week the 
hotel reported that it still has 400 
bedrooms available for members 
and associate members, but that 
its supply of suites is exhausted. 
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tions and for distribution of dollar-and- 
cent price lists to the nation’s retail 
meat dealers. 

Specific effective ceiling dates are: 

LIVESTOCK AND MEAT: Produc- 
ers, August 29; Slaughterers, Septem- 
ber 1; Non-slaughtering wholesalers, 
September 5, and Retailers, September 
9. 

The above dates will also apply in 
the reimposition of ceilings on lard, 
rendered pork fat and edible tallows 
and greases derived from livestock. 
The vegetable oils, vegetable shorten- 
ings and similar products, however, 
wil follow the schedule under “fats 
and oils” below. 

FATS AND OILS: Tank oils (crude 
and refined), August 23; Consumer 
products (salad oils, mayonnaise, etc.) 
at manufacturing levels, August 30; 
Non-manufacturing distributors of end 
products, September 4, and Retailers, 
September 9. 


GRAINS AND FEEDS: Soybeans, 
September 3; Flaxseed, September 3; 
Mixed feeds, August 26, and By-product 
feeds, September 3. 

Ceiling prices for animal product 
feedingstuffs will be reinstated effec- 
tive September 3. It is understood 
that these prices will be at the June 
29 level. 


On mixed feeds margins will be the 
same as those of June 30. Until Septem- 
ber 22, 1946, manufacturers may com- 
pute their ingredient costs for any in- 
gredient not subject to price control in 
specific ways prescribed by OPA. 


Many Packers’ Slaughter 
Payments Halted by OPA 


The Office of Price Administration 
has sent a large number of certifica- 
tions to the Reconstruction Finance 
Corporation requesting the withholding 
of subsidies of a very large number 
of slaughterers who failed to file com- 
pliance reports under MPR 574 with 
OPA for their June slaughter. 

Four hundred certifications are un- 
derstood to have gone to RFC for the 
Chicago area alone. Where such cer- 
tifications have been made by OPA, ali 
subsidies payable to such slaughterers 
in the future will be withheld until 
OPA certifies they may be released. 


OPA IS CLEARING TRACK 
FOR PRICE ADJUSTMENTS 


In an address before the Chicago 
Association of Commerce this week, 
M. W. Lee, executive assistant to the 
Price Administrator, said that by Aug- 
ust 24 the Office of Price Administration 
should be in a position to accept appli- 
cations and petitions for price increases 
from industry advisory committees. He 
said that OPA has been called upon by 
Congress to define, in fairly specific 
terms, the meaning of “reasonable 
profit.” 





STATEMENT BY AMI 
ON PRICE RECONTROL 


The American Meat Institute 
this week made the f i 
statement after the announcemer 
of the board’s decision to recontro] 
meat prices: 


It is to be hoped that the govern. 
ment agencies concerned now will 
find some way to prevent black 
markets and meat scarcity from 
developing in the future. Of 
the legitimate meat industry wij 
do everything it can to make the 
restored price controls work, 

But if the government is unable 
in the future, as it has been in the 
past, to keep meat in legal chan. 
nels and protect the interests of 
the average consumer, this will be 
most unfortunate. It simply will 
mean that black marketeers wil] 
have been given a new lease on 
life and renewed opportunity again 
to divert meat from legitimate 
channels where it increasingly has 
become available to the average 
consumer. Consumers, livestock 
producers and the entire meat in- 
dustry from the farm to the table 
will suffer if this should come 
about when the industry is well 
on its way to getting the country’s 
meat distribution and supply sys- 
tems restored to prewar efficiency. 
It will take stern enforcement 
measures to prevent a return of 
all the evils of the black market, 
including maldistribution and 
shortages and waste of valuable 
by-products, such as _ hides, oils, 
fats, and medicines vital for the 
treatment of the sick. 

Experience of the past has 
shown with painful clarity that the 
legitimate industry, obeying the 
law, cannot compete with crooks, 
cheats and chiselers who pay no 
attention to the law or find means 
of circumventing it. 

In our opinion, the decision to 
restore OPA controls will result, 
unless they are effectively en- 
forced, in less meat for the aver- 
age consumer at a time when more 
meat is coming to market. It will 
enable black marketeers to start 
operating again and, unless en- 
forcement is made far more effec- 
tive than in the past, protect them 
in their crookedness. 

Provision for subsidies means 
that once again the consumer will 
be paying part of her family’s 
meat bill in the form of a hidden 
amount charged against future in- 
come and payroll deduction taxes, 
plus government administration 
expenses. The entire livestock and 
meat industry is opposed to these 
taxes being imposed on consumers. 
Consumers should be expected to 
pay only the price actually charged 
over the counter; a price set by 
fair and open competition. 
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Pumps, Storage Tanks and 
Other Water Facilities 


Article 3 of a Series on Packing 


Plant Water Supply Systems 


growing list of meat industry 

firms which are obtaining all or 
part of their water requirements from 
their own wells at one-fourth to one- 
half the cost of water bought from a 
public water supply system must con- 
sider several factors in the installation. 

As was pointed out in the second 
article in this series in THE NATIONAL 
PROVISIONER of February 16, 1946, page 
20, the packer’s water supply system is 
only as good as the well; to obtain a 
good well he must be willing to retain 
and consult experts in the water pro- 
duction field who can tell him where and 
how his well should be drilled and 
equipped and who can then deliver to 
him a well which produces the quantity 
and kind of water he requires. 

Equal in importance to the well, of 
course, are the means employed for 
lifting the water from the well, impart- 
ing to it the required pressure and in- 
suring that an adequate supply will al- 
ways be on hand for plant operations. 

Although the vertical turbine type 
pump is becoming the standard well 
pump, the NP survey of packer water 
facilities revealed that several other 
kinds are still in use in the industry. 


Earlier Types of Pumps 


Among the first well pumps developed 
was the reciprocating or plunger pump 
in which a piston is operated so as to 
draw water into a closed chamber and 
then expel it through an outlet. While 
the reciprocating pump has a high effi- 
cieney, running from 80 to 85 per cent, 
its capacity is limited. Since there is a 
definite displacement of liquid at each 
stroke of the piston of the reciprocat- 
ing pump, the total discharge of the 
pump depends on the speed of the 
piston. This usually is low and the 
number of strokes per minute seldom 
exeeeds 100. Another disadvantage of 
the reciprocating pump is that the 
amount of power required to start the 
pump is high since the quantity of 
liquid displaced, and the head against 
which the pump works, are the same at 
the first stroke as at all other strokes. 


Te packer planning to join the 


SUBMERSIBLE PUMP 


This type of pump is sometimes employed 

in deep wells and in other unusual circum- 

sances. Motor lies below the pump and the 
whole unit is housed in the well shaft. 
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Likewise, there is a certain amount of 
leakage around the piston which 
amounts to about 3 per cent. 

Another type of pump used is the air 
lift. In this unit air is introduced into 
the well by an eduction pipe and it lifts 
the water out of the well. At the be- 
ginning of the operation, the water is at 
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the same level inside and outside the 
pipe. When the air is forced down the 
eduction pipe, it rises through the 
water in the discharge pipe which then 
contains a mixture of water and air. 
Since the weight of a column of this 
mixture is less than that of a column 
of water, pressure inside the discharge 
pipe is reduced below the pressure in 
the casing and the water rises in the 
discharge pipe. When a_ sufficient 
quantity of air has entered the dis- 
charge pipe, the water flows out. 
through the outlet. The advantages of 
the air lift are that it has no moving 
parts and therefore it can handle water 
that is gritty or alkaline. The big dis- 
advantage is that it has a low efficiency, 
operating usually at about 30 per cent. 
Another disadvantage of the air lift is 
that the well must be drilled to a 
greater depth since the air eduction 
pipe must be below the level of the 
water so that it will rise in the outlet 
pipe. 


Vertical Centrifugal Pump 


The ‘centrifugal turbine pump in its 
various forms is becoming the standard 
well pump. The deep well turbine pump 
is a centrifugal pump of the turbine 
type in which the water enters at the 
inner periphery of the impeller and, on 
leaving the outer tips of the impeller 
blades, passes through vanes which con- 
vert into pressure the velocity imparted 
to the water by the impeller. Deep well 
pumps are usually made up of a series 
of turbine pumps or stages, each com- 
prising a bowl and impeller, so arranged 
that the discharge of the first stage en- 
ters the suction of the second stage, 
etc. 


The pump assembly is a very compact 
piece of equipment consisting of the 
head, the discharge column and the 
bowls. The head usually contains the 
electrical motor (to which the impeller 
shaft is attached), the lubricating mech- 
anism; the means of making any neces- 
sary adjustment to the impeller shaft, 
and the discharge head. The impeller 
or line shaft can be driven by units 
other than an electrical motor, such as 
a steam turbine, flat belt or direct gear 
drive or a _ horizontal motor drive 
through the use of a right angle gear. 

The motor operates at a high speed, 
endowing the pump with large capacity. 
Some of the motors operate at 3,500 

(Continued on page 22.) 
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NEW PLANT OF AMERICAN MEAT C0. 


FFICIALS of the modernized and 
O refurbished American Meat Co., 
Kansas City, Mo., are preparing 
for an official grand opening on No- 
vember 1, which will be attended by 
friends and customers from all sections 
of the country. The new unit has been 
in operation for approximately four 
months and only a few minor details of 
construction remain to be finished. 


General manager Allen Eatherton and 
assistant manager A. G. Brandmeyer 
are the directors of one of the largest 
and most modern fabricating and hotel 
supply houses in the United States. 
While examination of the establishment 
reveals the use of the latest and most 
efficient equipment available, one of the 
most interesting features of the firm’s 
operations is the manner in which the 
office sales department is handled at the 
general office in Kansas City. The com- 
pany also maintains another office in 
Los Angeles, Calif. 


Recognizing that competition for 
customers will always be keen in their 
division of the meat wholesale field, 
officials of the company have set up a 
mechanism for maintaining close con- 
tact with customers and furnishing 
them with the type of speedy and spe- 
cialized service they require. 


In this connection, individual office 
salesmen have been designated to 
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direct operations on certain shipping 
routes and the work of outside sales- 
men in given areas which, in most cases, 
cover a number of states. The route 
salesman calls on the customers in his 
territory for their orders and these are 
relayed to the home office. 


In front of the desk of each office 
salesman is a wall card file containing 
a card for each customer. The cards 
contain a record of all transactions dur- 
ing one month with each customer and 
new orders are noted on it the day they 
are shipped. A color tab system is used 
to indicate whether or not a customer 
has filed his regular order, refusal of 
orders, etc. 


In the event the route salesman fails 


ALLEN EATHERTON 


to secure an order from a regular cus 
tomer, the office sales manager for the 
area then contacts the customer direetly 
to see why no order was given. In this 
way any unsatisfactory service is quick 
ly rectified. The cards list some of the 
best known hotels, night clubs and din 
ing spots in all sections of the country 
and indicate consistent and regular 
sales to these customers. 


While the major part of the com- 
pany’s sales are made outside Kansas 
City, one section of the plant is devoted 
to filling orders in that locality. The 
city sales office is located in one corner 
of the plant, and is enclosed completely 
by glass so that a full view of the fab- 
ricating and work room is possible. 


= wget = 


A. G. BRANDMEYER 


= 
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[ocal orders are filled at a special table 
god shipment is made as they are re- 
gived. Adjacent to the local order table 
jg a special department for regular 
shipments and a department for the 
War Shipping Administration. 


Uses Air Transport Service 
The American Meat Company pio- 


a eat 
neered in the use of full aircargotrans- fj } \, “ou rey \ if abeegsy ‘in. \ 
portation of meats to Washington, Laie Veh \ N 
D. C., Los Angeles, San Francisco and ¥ . ‘ q 
New York. All shipments are prepaid ; a i? 2 bY 
by the company and further expansion ' ‘ . ’ 
of this service is now being planned. 
This type of service, Mr. Eatherton ex- : — 
plained, using Los Angeles as an ex- ; a 
ample, gives the customer approxi- 
mately eight-hour delivery against 
three days with other methods of trans- 
portation. Dry ice need not be used 
and it is not necessary to pack the meat 
in barrels with liners since the air trans- 
port lines fly at altitudes where the 
temperatures are 40 to 50 degs. F. 
Therefore, it is unnecessary to furnish 
refrigeration. 
The company recently set a new top 
on the Kansas City market with the 
purchase of a prime load of steers at 
$26.50. The ribs and full trimmed loins 
were hung in the aging coolers for 
about 30 days and were then shipped to 
fill orders at famous eating places in 
Beverly Hills and Los Angeles, Calif., 
with the ribs commanding 80c per Ib. 
and the trimmed loins $1.10 per Ib. 
These cattle were purchased to fill spe- 
cial orders for prime beef. 
The company’s active advertising 
campaign is managed by R. E. Bullard, 
who is responsible for large scale ad- 
vertising in restaurant and club maga- 
zines, meat trade journals and other 
publications. 





Plant Construction Features 


Architect Emil Bayerl, Kansas City, 
has effectively used all available space 
in the layout of the plant. Truck un- 
loading and loading docks on the front 
of the building are adjacent to work- 
roms. A three-line Fairbanks-Morse 
scale simultaneously registers meats en- 
tering the work sections or outgoing 
shipments. The overhead tracks lead 
directly to either coolers or work tables. 
Careasses to be broken down are halted 
at a large Jones Superior saw. Here 
only the choicest carcasses are selected 
by an expert beef man and the best are 
assigned to an aging cooler for special 
orders. The balance of the carcasses are 
diverted to fill other orders and WSA 
demands. The firm is fabricating about 
150 cattle daily for use by the Merchant 

me and also processed large 
(Continued on page 29.) 


VIEWS OF NEW PLANT 


(Upper) : A view of the newly constructed 
aging cooler, well filled with choice car- 
cases. (Center): A section of the fabricat- 
img room where meats are being prepared 
for shipment to various parts of the 
country. (Lower): Another view of beef 
carcasses in one of the coolers at the Ameri- 
can Meat Company. 
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THE SCHAFFNER BROS. COMPANY, ERIE, PENNSYLVANIA, It has done its job well, practically trouble-free. Say 
packers of pork and beef, report that their Model EH Schaffner Bros., ““When we are in the market for more 
Mack truck has served them so excellently that they trucks, we won’t forget Mack.” 

had entirely forgotten how long it had been running Consider your trucking operation in terms of Mack. 


+. - Close to ten years, 


Mack Trucks, Inc., Empire State Build- 

» ing, New York 1, New York. Factories at 
Allentown, Pa.; Plainfield, N. J.; New 
Brunswick, N. J.; Long Island City, N. Y. 
Factory branches and dealers in all prin- 
cipal cities for service and parts. 
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They do the job easier at less cost. Call your Mack man. 


~ 


FOR EVERY PURPOSE 


Performance 
Counts! 
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MAINTENANCE OF QUALITY STANDARDS 
IMPORTANT IN CHILI MANUFACTURE 


Recently a national acceptance or- 
ganization threatened to revoke its seal 
of approval from a packer’s canned 
chili con carne unless the uniformity 
of the quality was improved. There was 
no criticism of edibility or flavor, but 
solely of a lack of uniformity. While 
the packer has received no complaints 
from his customers he feels that the 
service organization’s criticism makes 
it mandatory to set up a quality con- 
trol program in his plant. To facilitate 
the inauguration of such a program 
the packer has requested information 
as to factors upon which to concentrate 
to rectify operating deviations. 

Other chili canners questioned on this 
problem believe that the basic consid- 
eration in any quality control program 
must be the raw materials. 


In chili, spices are very important as 
they give the product its distinctive 
favor. Any shift in the amounts or 
types of spices will effect a change of 
flavor; therefore, the first thing that 
must be standardized is the seasoning 
formula. This is a difficult task when 
spices are hard to obtain and unavoid- 
able substitutions should be carefully 
checked and limited to the actual time 
of the shortage. Fundamental as it 
may seem, the ratio of seasoning to 
the charge of chili must even be 
checked. One plant recently was dis- 
mayed to find that the same amount of 
seasoning was going into the 150- as 
into the 300-gallon kettle. In a like 
manner the relationships of seasoning 
to gallons of meat base must be stand- 
ardized for less-than-kettle lots. 


Probably the best way to meet this 
problem is to use prepared seasonings 
which are standardized as to strength, 
quantity, etc. 

Meats are the second important con- 
sideration in establishing operational 
procedure. While it is true that use of 
alternative formulas cannot be avoided 
entirely, standardization should be the 
tule. Even though the meat is ground 
and highly spiced, the difference be- 
tween beef chucks and tripe or other 
less expensive cuts is readily detected. 
Once a meat has been chosen as the 
basis of the chili, a substitute should 
not be employed for reasons of tempo- 
tary economy. The meats used should 
be free of sinew, skins, ete. 

Likewise, there must be uniformity 
In the amount and type of fat em- 
ployed. If beef suet is used, there 
should be no substitutions, not even 
neutral lard which. having no flavor, 
would unduly heighten or reduce the 
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other flavors of the chili. Once the 
meat and fat basis of the chili have 
been determined, unless the entire qual- 
ity of the product is to be changed, their 
proportions and type should be stand- 
ardized. 

Much of the chili marketed in tins is 
prepared with kidney beans, the proc- 
essing of which demands careful stand- 
ardization. Beans vary in size and 


to insure a uniform fill in the cans. 


In vacuuming the cans care must be 
taken to see that the fill is at the proper 
temperature and that the vacuum is 
held constant or there is likely to be 
marked divergence in the head spacing 
caused by differences in rate of con- 
traction of the product. If the vacuum 
gets too high, it may pull the lighter 
greases out of the can, increasing head- 
space. Quite apart from the unfavor- 
able customer reaction that might de- 
velop from partially filled cans, the 
packer may run afoul of government 
regulations on headspacing. If the lax- 
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While these comments on quality control, gathered by a canned 


meat o 


rator from several firms in the field, deal specifically 


with chili con carne, the principles apply with equal force to all 
canned and processed products turned out in the meat plant. 
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flavor with the locale from which they 
come and the source of supply should 
not be shifted indiscriminately. The 
preliminary soaking the beans receive 
must be controlled as to the time and 
water temperature. 


The manner in which the cooking is 
done is largely a question of the indi- 
vidual packer’s technique, but this 
should be standardized and the desir- 
able method adhered to closely. If it is 
decided to pre-cook all meats before fill- 
ing the cans, the pressure of time or 
equipment shortage should not be used 
as an excuse to cook certain batches in 
the tin. 

The proper time and temperature for 
cooking in the retort should be deter- 
mined and followed. The recording 
charts from the retorts should be care- 
fully checked to see that temperature 
and time standards are being observed. 
In examining recording charts it is well 
to remember that it is no trick to re- 
move and mark the charts by hand. 

In the canning process itself, the 
points to be watched are the cans, the 
manner of fill, the cook and the storage 
conditions. Depending upon the weight 
of the tin used in the cans there may 
be a difference in the number of bare 
spots and if there is a marked change 
in the quality of tin used, the color 
of the product may be affected. A shift 
to enameled cans, or change in the type 
of enamel, may also bring about a 
change in flavor because of the reaction 
of the fat in the product. 

In using automatic filling machines 
care must be taken to see that the prod- 
uct is in proper condition lest certain 
parts of the fill be all meat and others 
all liquid. When the product is removed 
from the cook kettle, and from the 
trucking kettle, it should be well stirred 
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ness is allowed in the other direction, 
the cans will be over filled and, lack- 
ing proper vacuum, will result in 
springers. 

Careless timing of the cook may de- 
stroy the uniform quality of the prod- 
uct; a longer cook will break down the 
meat tissue and give a more pro- 
nounced spice and fat flavor to the 
product. In addition, of course, it wastes 
steam, equipment, time and labor. 


The time and the temperature at 
which cans are held in incubation prior 
to overhauling should be standardized. 
This is an important part of the proc- 
ess, for, if cans are not incubated prop- 
erly, spoilage may not be detected until 
the product reaches the customer. In- 
cubation schedules should be standard- 
ized and observed and no expediency, 
either of overhauler’s comfort or the 
need to fill sales orders should be al- 
lowed to justify any deviation. 

In storing cans it must be remem- 
bered that while the product is steri- 
lized at retort temperatures, its qual- 
ity can be affected adversely through 
excessive storage temperatures. If 
there is a marked difference in the time 
that cans are held at high room tem- 
peratures, which are normally experi- 
enced in the summer, there will be a 
variation in the flavor of different lots 
of the product reaching the customer. 


Of course, the normal precautions of 
sanitation are essential to quality con- 
trol. However, in its broad sense qual- 
ity control demands that every step in 
the process be standardized, put in 
written form, be explained to the oper- 
ators and then rigidly enforced. With 
products like chili con carne, which de- 
pend so much upon flavor for their sales 
appeal, quality uniformity must be a 
cardinal principle. 
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MEAT INSPECTION GOING 
BACK TO BUREAU ANIMAL 
INDUSTRY ON OCTOBER 1 











Secretary of Agriculture Clinton P. 
Anderson announced this week that the 
enforcement of the Meat Inspection Act, 
the 28-Hour Law, and related general 
administrative functions will be re- 
turned to the Bureau of Animal Industry 
as of October 1, 1946. These activities 
are currently being carried out by the 
Production and Marketing Administra- 
tion. 

These activities were transferred 
from BAI to the Food Distribution Ad- 
ministration of the Department on De- 
cember 5, 1942. This action was of a 


temporary nature and was deemed 
necessary to facilitate certain opera- 
tions to assure an adequate supply and 
efficient distribution of food to meet 
war and essential civilian needs. The in- 
tention to return these activities to the 
Bureau of Animal Industry was ex- 
pressed in a statement signed by the 
former Secretary of Agriculture and 
the War Food Administrator on July 
16, 1943. 

The action taken by the Secretary 
carries out the original intent that the 
transfer of the enforcement function in- 
volved not be permanent and that they 
would be returned to BAI when the 
situation warranted it. 

The announcement did not indicate 
whether the Meat Inspection Division 
would be retained as part of the BAI. 
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Only Small Percentage of 
Hide Quotas are Obtained 
by Tanners, CPA Repor 


The Tanners’ Council of America te. 
ported this week that a telegraphic gu. 
vey by the Civilian Production ag 
ministration had confirmed reports frgp 
the leather industry of tanners’ @ 
ability to purchase and obtain 
of hides and skins since July 26, 





The Council said that the CPA sy. 
vey discloses that deliveries to tanner 
in the current allocation period, whi 
began July 29, amounted to only 88 per 
cent of their cattlehide quotas, 51 per 
cent of calfskin quotas, and 183 per 
cent of kip skins which tanners wer 
authorized to buy. In no type of ma. 
terial were tanners able to purchase the 
total quantity of hides or skins allocated 
by CPA, with the actual pe 
varying from 47.6 per cent for cattle 
hides to 27.7 per cent for calfskins 
Since the allocations themselves were 
sharply curtailed this month, tannery’ 
inability to fill quotas has drastically 
curtailed activity in leather plants and 
created a serious prospect of further 
shutdowns. 

Examinations of the reasons for the 
crisis in hide supply, said the Couneil, 
disclose these obvious facts: Prior to 
July 1, slaughter of cattle and calves 
under federal inspection had dropped 
sharply because most legitimate packers 
were unable to purchase livestock. In 
June, for example, the federal inspected 
slaughter was only 451,000 head com. 
pared with 1,060,000 head a year 
earlier. The deficiency in slaughter 
during the second quarter of this year 
cut deeply into hide supplies and this 
shortage could not be made up by the 
increased slaughter during July. 

Last month inspected cattle slaughter 
jumped to 1,239,000 head, but hides must 
be cured for at least 30 days before 
they are ready for shipment to tanners. 
Many of the hides from animals slaugh- 
tered in July, therefore, will not be 
ready for delivery to tanners until the 
end of August. Current difficulties in 
hide supply appear to be a by-product 
of reduced slaughter by the packing 
industry during the second quarter when 
many animals were moving to the black 
market. 


FOOD OUTLOOK GOOD 


The nation’s food supply for the rest 
of this year will be slightly larger than 
in the first half, owing to seasonal it- 
creases of some items, the Department 
of Agriculture predicts. Until late im 
this fall, meat supplies will be larget 
than a year ago. Large numbers of 
livestock are now being marketed. By 
October, however, lower production of 
beef and lamb than in 1945 and possible 
larger government purchases to fill et 
port commitments may bring civilian 
supplies below the near record level of 
last winter. 


No significant improvement in civil 
ian supplies of food fats are in prospect 
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uw TO AID RESEARCH IN 
MARKETING, DISTRIBUTION 
OF AGRICULTURAL PRODUCTS 


President Truman has approved 
HR 6932, an act which provides for re- 
garch to improve and facilitate the 
marketing and distribution of agri- 
qitural products and for investigation 
of the basic laws and principles relating 
to agriculture. In signing the bill the 
President said: 

“Agricultural marketing is the means 
by which we get food and fiber from our 
farms to consumers. Anything that in- 
creases efficiency in moving farm 
products to consumers is a material con- 
tribution to the nation’s welfare. I note 
that this legislation has the support of 


Association Asks Lag in 
Ceilings on Canned Meats 


The National Meat Canners Associa- 
tion this weekend sent a wire to OPA 
administrator Paul Porter and Secre- 
tary of Agriculture Anderson pointing 
out that canned meat products do not 
clear through distribution channels as 
quickly as do other meats. The Associa- 
tion asked the officials to establish a lag 
of at least 30 days from the wholesale 
ceiling date of September 5 and the 
retail ceiling date of September 9, as 
originally announced, for canned meats. 
The Association said that such a lag 
was required in fairness to wholesale 
and retail distributors. 


NIMPA MEETING CHANGED 


The midwestern divisional meeting 
of the National Independent Meat 
Packers Association has been moved 
up from Thursday, September 12, to 
Tuesday, September 10. It will be held 
at the President hotel in Kansas City. 


HORSE MEAT EXPORTS 


Wayne Dinsmore, secretary of the 
Horse and Mule Association of Amer- 
ica, said this week that 31,000,000 Ibs. 
of horse meat has been bought by 
UNRRA for distribution in Europe. 





producers, distributors, and consumers, | 


and was passed by both houses of Con- 
gress without a dissenting vote. 

“I consider it a major step for the 
improvement of the private agricultural 
marketing system of our country. In 
addition to work by the U. S. Depart- 
ment of Agriculture, grants to states 
are provided as well as authority for 
entering into contracts with other pub- 
lic and private agencies to accomplish 
the purposes of this act. It provides 
for research on all types of agricultural 
problems, particularly on utilization of 
farm products, and the improvement of 
marketing services. 

“Our greatest peacetime agricultural 
problem is the efficient marketing of 
adequate quantities of the right kinds 
of foods and other farm products. The 
basic research provided for in this bill 
will help solve the problem, and will be 
of great value to future generations.” 


OPA Charges Packers 
With Tie-in Sales in 
New York City Courts 


Charges of tie-in sales brought by the 
Office of Price Administration in New 
York War Emergency Courts last week- 
end against Armour and Company, the 
Cudahy Packing Co., Wilson & Co. and 
Swift & Company were quickly denied 
by the packers involved. The firms said 
they had no information on the OPA 
action other than newspaper accounts 
and pointed out that they had carefully 
observed regulations during the period 
of price control. 

A total of 55 complaints was filed 
against the companies in the War 
Emergency Courts of Manhattan, the 
Bronx, Brooklyn and Queens under the 





Sharkey law, which carries a maximum | 
fine of $500 for each violation. Addi- 
tional complaints were filed against an 
employe of one of the companies and | 


iq said that others are in prepara- 
n. 


OPA said that the complaints are 
backed by affidavits from a number of 


retail meat dealers that they were | 


forced to buy scrapple, veal brains, sau- 
sage products, eggs and other unwanted 
items in order to get meat. 
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he 
learned 


about 
Lard 


) eg vendd times have taught the great 


American housewife that lard is not just 
“lard” —there’s a difference between one 
brand of lard and another. To take advan- 
tage of this new discrimination, many lard 
producers are assuring white, smooth, uni- 
form, sales appealing top-quality for their 
brand by switching to the Votator. It’s the 
modern way of chilling, plasticizing, aerating 
in one continuous, closed, controlled oper- 
ation. It’s dependable and fast. The unit 
illustrated occupies less than 18 square feet 
of floor space, yet processes 3000 to 4000 
pounds per hour! The Girdler Corporation, 


Votator Division, Louisville 1, Ky. District 
offices: 150 Broadway, New York City 7; 
2612 Russ Bldg., San Francisco 4; 617 


Johnston Bldg., Charlotte 2, N. C. 





A GIRDLER PRODUCT 





Voraton—T. M. Reg. U.S. Pat. OF 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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wrappers, they know the product inside is The printing of Patapar is done in our own 
well protected... because Pataparhashigh plants. Here we have complete modem 


wet-strength, resists grease, and is pure in equipment for printing Patapar in one color 


texture. or several colors — by letterpress or offset 
If you use printed Patapar we'll include lithography. We handle every detail. 
the Keymark on your printed wrappers... “Reg. U. S. Pat. Off. 
& 


Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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Personalities and Events 
\f the Week___ 


@ Dr. H. E. Robinson of Swift & Com- 
pany is chairman of the show committee 
of the National Chemical Exposition 
which will be held in the Coliseum at 
Chicago on September 10 to 14. The 
show is to be integrated with the semi- 
annual fall meeting of the American 
Chemical Society. Others on the show 
committee include B. N. Rockwood, 
Swift & Company and A. E. Schneider, 
Armour and Company. 

@ J. Edward Wynne, oldest member of 
the Chicago Board of Trade, celebrated 
his eighty-eighth birthday on August 21 
and was presented with a bouquet of 
fowers by his friends on the Board. 
Mr. Wynne joined the Board in 1887. 

@ Joseph E. Waugh is owner of the 
One Dot Company which operates a new 
horse slaughtering establishment at 
Sullivan, Colo. The meat is sold through 
two pet shops operated by Mr. Waugh 
in Denver and through several other re- 
tail establishments. Both wild and tame 
horses are handled at the plant. 

@ Robert I. Johnson Co. has been in- 
corporated at Madison, Wis. to manu- 
facture and deal in meats and to oper- 
ate cold storage plants. Incorporators 
are Robert I. Johnson, F. W. McBurney, 
and E. A. Johnson. Capital was listed 
at 500 shares no par value stock. 

@ Chief Anderson Meat Packers, 
basketball team of Hughes Curry Pack- 
ing Co., Inc., Anderson, Ind., has been 
granted a franchise in the National 
Professional Basketball League for the 
1946-47 season. 


®©H. E. Woodruff, vice president of 
Avera Provision Co., Augusta, Ga., has 
been elected director of organization 
for the Georgia Farm Bureau Federa- 
tion. He was the main speaker at a 
Farm Bureau barbecue held recently 
at Evans, Ga. 


® Levy Bros. Packing Co., North Au- 
gusta, S. C., marked its 25th anni- 
versary on August 10. It was announced 
that the company’s meat processing 
plant has been recently remodeled and 
that G. H. Shank has been appointed 
assistant director of sales. 
® J. W. Rath, chairman of the board 
of the Rath Packing Co., Waterloo, Ia., 
and John Coverdale, agricultural di- 
rector for the company, recently played 
host to 100 members of the Buchanan 
county, Ia.. 4-H clubs who toured the 
Rath plant. 
® Abattoir operators of Lynchburg, 
Va, met recently with city officials to 
tuSS provisions of a proposed new 
ordinance which would require such 
operators to secure a permit from the 








The Nationa! Provisi 








CHOICE BEEF IN WESTERN PACKER’S COOLER 


Freeman, Marvin, and their father Max Pepper of the Pepper Packing & Provision Co., 

Denver, Colo., proudly display choice carcasses in one of their coolers. Work was 

recently started on a building that will house offices. New plant facilities are also 
planned by the company for the near future. 





Bureau of Health and establish definite 
city requirements regarding sanitation 
and meat inspection. 


®@ Gold Medal Packing Co., Utica, N. Y., 
recently received an order for a ton of 
frankfurts to be served as refreshments 
at the city’s welcome home day cele- 
bration in honor of returned service- 
men and women from the area. 


® Colonial Frozen Food Lockers Co., 
under management of P. W. Grandjean, 


is under construction at High Point, 
N.C 


® William Henry Sanford, 77, head of 
the food brokerage firm of W. H. San- 
ford & Son, New York city, died recent- 
ly at New Rochelle, N. Y. 


@ Newton’s IGA Groceries & Meats 
Frozen Foods Locker Plants, Wellsville, 
Kans., is constructing a $150,000 pack- 
ing plant at that city. M. D. Newton, 
one of the owners, has announced that 
the new firm will specialize in western 
dressed hogs and ship to both east and 
west coasts. 

@ T. J. Dee, manager of Armour and 
Company, Oklahoma City, recently ad- 
dressed the Rotary Club of that city 
on the subject of the meat packing in- 
dustry. 

@® Harry West of Swift & Company 
was recently elected first vice president 
of the Sales Executive Club of Cleve- 
land, O. W. G. Pinkerton, also of Swift, 
was named to the club’s board of 
directors. 

@ Coatesville Packing Co., Coatesville, 
Pa., has notified the Pennsylvania at- 
torney general that it will cocperate in 
every possible way to avoid polluting a 
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tributary of Brandywine Creek. The 
company has employed an engineer to 
work out methods to prevent further 
pollution. 

@® Sam Hausman, owner of Hausman 
Packing Co., Corpus Christi, Tex., and 
recently high bidder at $62,500 for the 
surplus war plant used by American 
Cyanamid Corp. during the war, has 
announced that he will not divulge his 
plans for the plant until the War Assets 
Administration officially accepts his bid. 
The unit is located at Corpus Christi 
and cost $793,000 to build early in the 
war. 

@ Mrs. Beatrice E. Penley Stephens, 
wife of F. O. Stephens, operator of the 
E. W. Penley Co., Auburn, Ga., meat 
packing establishment and daughter of 
E. W. Penley who founded the firm, died 
in Auburn recently following a cerebral 
hemorrhage. Mrs. Stephens was presi- 
dent of the corporation from the time it 
was formed in 1935 until the time of her 
death. She is survived by her husband, 
two sons, an aunt and several cousins. 

@ Roy Mitchell has announced that con- 
struction of additions to his slaughter- 
house at Ontario, Calif., will begin soon. 
Frandsen Construction Co., Gabriel, 
Calif., has been awarded the contract. 
® James Williams, superintendent of 
the beef kill department at Armour 
and Company’s Chicago plant since 
1923, recently retired after 33 years’ 
service to the meat packing industry. 

@ Milton H. Button, director of the 
Wisconsin Department of Agriculture, 
has announced that liberalization of state 
livestock regulations to permit shipping 
of one and two year old feeder calves 
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into the state without first administer- 
ing Bangs disease and _ tuberculosis 
tests will be considered at a department 
hearing August 28. Under the proposed 
change the tests would be made after 
the animals were brought into the state. 
@ Class I railroads on August 1 this 
year had 8,012 refrigerator freight cars 
on order, according to a recent an- 
nouncement by the Association of Amer- 
ican Railroads. It was further disclosed 
that during the first seven months of 
the year, Class I railroads put 415 re- 
frigerator cars into service. 

@ D. H. Dager, 76, wholesale meat and 
cattle dealer in Philadelphia, Pa., for 
more than 60 years, recently died at his 
home in that city after a long illness. 

@ Samuels Provision Co., Canton, Ohio, 
has purchased the Walter C. Graff & 
Sons meat wholesaling firm, New Phila- 
delphia, Ohio. Samuels has been a live- 
stock dealer in the vicinity for 25 years. 


@ This year’s Texas drought is conceded 
by stockmen throughout the state to be 
the worst in the past ten years. Robert 
B. Tate, county agent in the San Antonio 
district, reports that water holes are 
drying up and grass beginning to sear. 
The real distress area is the San An- 
gelo-Edwards plateau section, the 
sheep-belt of Texas. Cattle on the 
range in every direction have shown 
shrinkage, and stockmen are taking 
calves off the cows and shipping them. 

@ Banfield Bros. Packing Co., Fort 
Smith, Ark., have enlarged and in- 
stalled new equipment in their sausage 
kitchen, according to an announcement 
by S. R. Davidson, general manager. 

@ Kampfer Brothers of Albany, Ore., 
have sold their meat packing plant and 
retail establishments at Albany to the 
Steen Brothers of Eugene, Ore. 


@ Lind Packing Co., with capital of 
$30,000, has been incorporated at Lind, 
Wash., by R. H. Phillips, Delbert Pence, 
Don Damon, R. R. Haggerty and Harry 
Kasper, all of Lind. The plant, which 
will have a daily capacity of 40 head 
of cattle and 45 hogs, will install equip- 
ment for slaughtering, curing and 


processing meats and for the manufac- 
ture of fertilizer. 


@ F. P. Hall, W. H. Laird and F. G. 
Warren, all of Sioux Falls, S. D., were 
named recently as backers of the new 
horse slaughtering firm to be estab- 
lished at Watertown, S. D., about No- 
vember 15. 


@ H. Schroeder, of Tabor, Ia., who was 
recently granted a building lot at Glen- 
wood, Ia., for the site of a meat pack- 
ing plant, is reportedly ready to switch 
the site of the plant to Tabor and is 
taking the matter up with officials 
there. 


@ A group of 500 breeders and stock- 
men recently attended the OIC type 
hog show and sale at Shelby County 
Penal Farm, Memphis, Tenn. The OIC 
breed of swine is reportedly gaining 
popularity in the mid-south. 


@ Suit for damages totaling $47,098 
has been filed against J. Shapiro and 
Sons meat packing plant, Augusta, Ga., 
by G. C. Smith who claimed he slipped 
and fell on a runway leading to the 
plant’s cold storage room. The case has 
been set for October in the city court. 


@ A. Hamilton Cooke, vice president of 
the Atlantic Coast Fisheries Corp. and 
a director of the Brooklyn Bridge Freez- 
ing and Cold Storage Co., died August 
19 at Nassau Hospital, Long Island, 
N. Y. Mr. Cooke, who held several 
patents on quick freezing processes, 
was a pioneer in the development of 
freezing for the preservation of foods. 


@® J. K. Galloway, former assistant 
provision manager of Oscar Mayer & 
Co., Madison, Wis., has been promoted 
to procurement manager. Galloway has 
been associated with the company’s 
Madison and Chicago plants for sev- 
eral years. 


@ Chandler’s Food Products will erect 
an addition to its meat processing plant 
at Long Beach, Calif. 


@ J. A. Waltz, vice president and di- 
rector of sales of J. Shapiro & Sons 
Packing Co., Augusta, Ga., recently 
returned from a vacation trip to New 
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FARM SAFETY 
WINNER 


Roy Ormond, farm 
service director at the 
Madison, Wis. plant of 
Oscar Mayer & Co., is 
shown awarding a $50 
savings bond to Mrs. 
Audrey Venz, Park 
Falls, Wis. rural school 
teacher. R. C. Swanson, 
University of Wiscon- 
sin farm safety official, 
and Russell Park, of the 
farm program depart- 
ment of Station WLS, 
look on. The award 
climaxed a nine-month 
farm safety essay con- 
test sponsored among 
all Wisconsin rural 
schools by the state col- 
lege of agriculture. 






Armour is Giving Employes 


Free Courses in Operation, Sp 


Under direction of its department ¢ 
personnel’s training division, Armop 
and Company is offering free com. 
spondence training courses covering al] 
operating departments to 
qualified, ambitious employes. Courses 
include the beef course, pork 
small-stock course and by-products 
course. Material covered in each rm 
quires 21 to 30 weeks of work and in. 
cludes 8 or 9 examinations. 


At present there are approximately 
300 employes throughout the 
enrolled in the various training plans, 
Students are selected from among em. 
ployes who are recommended by their 
supervisors for special ability, interes 
and willingness to accept responsibility, 
In general, they are required to have 
been with the company for at least two 
years and be over 21 years of age 
Upon completion of a course each sty. 
dent is given a certificate listing his 
grades on the examinations. The ayer. 
age grade obtained on all courses is 
entered on his permanent personne 
card. 


The courses are not intended as op 
erating instructions, but are for the 
purpose of conveying to the student an 
understanding of meat processing op- 
erations. Standard methods and prac- 
tises books are used as texts and sup- 
plementary material is also furnished 
for the student to keep as a reference, 
Special courses in sausage making, 
canned meat sales, special produce sales 
and general line sales are also offered 
to those who qualify. 





York city, Boston and Philadelphia. His 
wife, son and nephew accompanied 
him. 

@ A refrigerated meat and food locker 
plant is being erected at Laguna Beach, 
Calif., by Mrs. Maurice Brown. The 
plant will be equipped with 1,000 locker 
units and will cost an estimated $100, 
000. 

®@ Gilmore Co., Los Angeles, Calif., has 
announced plans for construction of & 
refrigerated storage plant containing 
1,200 lockers at Indio, Calif. 


@ Alisal Frozen Food Co. recently in- 
stalled 200 additional lockers in its 
Salinas, Calif., plant, bringing total 
locker capacity to 700. 

@ Francis Fisher has opened the Glacier 
Locker Plant, Long Beach, Calif., with 
a capacity of 1,187 lockers. 


@ Frank Monaghan, president of local 
44, United Packinghouse Workers 
(CIO), said this week that proposals 
of the Union Stock Yard and Transit 
company designed to avert a strike by 
the local are still far from satisfactory. 


@ Irvin A. Busse, sr., Chicago meat 
broker, and Irvin, jr., recently ret 
from Washington, D. C., where they 
had the pleasure of a trip down the 
Potomac to Mount Vernon, on 
dent Truman’s day cruiser. 


The National Provisioner—August 24, 








4 
L 
[ 
t 
( 





o— ay Pectin UNITED’S B. B. 


is good insurance 


Buc cugoee 
ela pliail 


if 





phia. His 
ym panied 


od locker 
a Beach, 
wn. The 
00 locker 
ed $100,- 


alif., has 
ion of a 
ntaining 


ently in- 
s in its 
ng total 


e Glacier 
if., with 


of local 
Workers 
roposals 


factory. 
ro meat 
returned 
re they 
own the 
n Presi- 











for efficient, economical 


poem, // 
Ws 


Efficient insulation is necessary to keep the cost of re- 
frigeration to a minimum. 
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nomical insulation. It’s 
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UNITED 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


frit 
=i 








#Zz 
=~ 
&: 


anes “ini | 


99", 
ON 
Oe 


S Ss exe ee 
TN “ 

mT 

SS 









> "* 
oS} RISK oa 
a 08 . 
++ = eo See EO 
RSX oes 


Specifying UNITED'S B.B. 
Baked) Corkboard means enduring and eco- 
good insurance because 
UNITED'S exclusive Block Baking 
process of internal and external 
heating gives the insulation greater 
resistance to the large amount of mois- 
ture prevalent in cold rooms. When 
properly installed by UNITED'S 
modern erection methods you are as- 
sured of low maintenance expense. 


SALES OFFICES AND WAREHOUSES 





Cincinnati, Ohio Milwoukee, Wis. Pittsburgh, Pa. 
Cleveland, Ohio 

Hertford, Conn. New Orleans, Lo. Rock Island, Ii!. 
Indianapolis, ind. New York, N.Y. St. Louis, Mo. J 
Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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Something NEW 
cs been Added 





JAMISON “ADJUSTOFLEX” TRACK PORT OPERATOR. 
with COMPENSATOR (Pat. App. For) 


This startling new improve- 
ment in track port operators is 
typical of Jamison’s post-war 
contributions to the Cold Stor- 
age Industry. 

ACTION POSITIVE—but FLEXIBLE—track port 
gasket wear or obstruction to track port closing 


causes no strain on mechanism. 
‘‘ADJUSTOFLEX'’ OPERATOR with 


COMPENSATOR is now standard on all Jami- 





son Track Port Doors. Also available for re 
placement, complete with track port door and 
easy installation instructions. 

SEND FOR BULLETIN 250—illustrating 
this improved track port operator. 


JAMISON COLD STORAGE DOOR CO. 
Jamison, Stevenson & Victor Doors 


HAGERSTOWN MARYLAND 


AMISON- 


BUILT COLD STORAGE DOORS 





Page 21 











It’s easy to 
keep your plant 
insect-free! 






Use 


GRIFFITH'S 
Kil-m-Kwik 


(WITH OR WITHOUT DDT) 


Quickly exterminates flies, ants, 
roaches and other insect pests 





Here is a safe, sure, ready and easy-to- 
use insecticide spray that will help you 
rid your plant of all types of insect 
pests. 

Simply spray Kil-m-Kwik—made with | 
DDT—on ceilings, walls, floors, equip- | 
ment. Insects literally drop dead in their | 
tracks. And, the lethal effectiveness of | 
Kil-m-Kwik, made with DDT lasts—for as | 
long as three to six weeks. 


} 


Kil-m-Kwik, made with or without DDT, 
is ideal for food processing plants. It has | 
a pleasant odor, is colorless, and is not 
poisonous, used as directed. Packed in | 
1-gallon containers. 

Keep your plant insect-free. Order | 
Kil-m-Kwik with or without DDT (Specify). | 





The 
GRIFFITH 
LABORATORIES 


CHICAGO, 9 
1415 W. 37th St. 
NEWARK, 5 


37 Empire St. 


TORONTO, 2 


115 George St. 


open, 





Water Supply Systems 


(Continued from page 11.) 


r.p.m. and have a pumping capacity of 


7,000 gpm. The size of the well needed 


| for the efficient operation of the pump 


varies from a 6 in. well for a rated 
capacity of 200 gpm to a 24 in. well for 
the rated capacity of 7,000 gpm. 

The discharge column or eduction 
pipe serves as the water delivery pipe 
and carries and centers the shaft bear- 


ings and the oil tubing (if used) and the | 


bowls. Pipe offering a minimum of re- 
sistance to the flow of water should be 
chosen for the discharge column. In 
some types of turbine pumps the im- 
peller or line shaft runs inside an oil 


| tubing which is centered in the dis- 
| charge column. 


In installing the dis- 
charge column there should be close 
alignment between the various sections 
of the pi, 
ing. 


Bowls and Impellers 


Within the bow!s are located the im- 


| pellers that force the water up through 


the eduction pipe. The impellers may be 
semi-open or closed. The ad- 
vantage of the open type of impeller is 
that it can handle water with a gritty 
content which would result in excessive 
wear on the closed pump. On the other 
hand, the enclosed impeller has been 
found to have a thrust bearing load 50 
per cent higher than the open impeller. 
In terms of water pumped the higher 
thrust represents greater volume for 


the same amount of horsepower ex- | 


pended. 


Below the first or lowest stage of the | 


pump is a bearing to hold the stub end 
of the pump shaft and a strainer to keep 
grit out of the pump. 

In cases where it is desirable to use 
a very deep well the difficulties of a 
long impeller shaft can be overcome 
with a submersible pump. In this unit 
the electric motor is placed below the 
bowls or pumps in the well and is con- 
nected directly to the centrifugal im- 
pellers. The entire unit is submerged in 
the well with the suction strainer lying 


between the motor and the pump. The | 
squirrel cage type motor operates in an | 


enclosed housing in an oil bath. The ad- 
vantages of the submersible pump are 
said to be (a) short-coupled motor and 
pump eliminating the friction due to a 


long rotating shaft, (b) the unit is com- | 


pletely assembled at the shop obviating 


any need for field adjustment, (c) the | 


water entering the pump flows past the 


motor keeping it cool at all times, (d) 
the pump is very quiet as both the | 


motor and the pump are underground, 
(e) the whole unit can be controlled 
from an inexpensive weather proof 
metal switch box instead of the usual 
pump house. 


It is also claimed that the short- 
coupled unit construction eliminates 
difficulties encountered in pumping from 
crooked wells and that many poorly 
constructed wells are being successfully 
pumped with submersibles. 


It should be pointed out here that 


the tubing and the shaft- 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives — 

that Cost Less to Use r 

COME TO SPECIALTY!; 

C-D SUPERIOR PLATES 
Immediately available in 

all styles: angle hole, f 

straight hole and tapered f 

hole... one sided or ; 








reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 


all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 



































Send for full particulars! 











THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL, 































Hotter Cookers 
Mean 
increased Production 
in Rendering Plants 


The Stout NO-VENT Boiler Re- 
turn System insures hotter cook- 
ers, because it returns conden- 
sate, all of it, direct to boiler as 
fast as formed and without traps. 

Returns it at 300° F. or more, 
instead of 200° F. or less. 

Cooker Jackets and return lines 
always free from water. No con- 
densate backing up waiting for 
fraps to dump. 

No steam wasted out of vents. 

Dry steam everywhere all the 
time. 

High temperature returns to 
boiler and no flash steam losses 
through vents mean worth while 
fuel savings—usually 25% or 





This simple NO-VENT Outfit is 
entirely self contained. It comes 
all aligned, mounted on a metal 
base and ready to bolt down toa 
level foundation and started in 
operation. 

Write for descriptive bulletin 
and testimonials from our many 
satisfied customers. 


HEAT RECLAIMER | 


CORPORATION 


6 No. Michigan Ave. 
Chicago 2, Ill. 











aT 





| corrosion and crooked wells are respon- 
sible for much of pump wear and in- 
| efficient pump operation. 
Two other types of vertical pumps 
are sometimes used in connection with 
| water supply systems: the low-lift, pro- 
| peller type with high capacity but low 
head, and the mixed flow vertical with 
capacity and head range between the 
deep well and the propeller type. 


To gain the maximum advantages 
from well operation, proper facilities 
for storing the water are usually re- 
quired as a part of the system. Most 
packers operating wells have found that 
a storage tank enables them to use a 
| pump of smaller capacity and to main- 
tain a uniform level of water pressure 
during the working day. In a few cases, 
of course, packers report that they 
pump their well water direct into the 
plant supply lines. 

Engineers state that it requires about 
half an hour’s supply of water held in 
storage to enable a plant to pump water 
at a uniform rate for an eight-hour 
day, assuming that the working load is 
125 per cent of the capacity of the well 
pump. If the packer consumes 1,000,- 
000 gallons per day it takes a storage 
tank of about 22,000 gallons to provide 
the necessary margin of safety. With 








| the storage tank a 700 gpm pump would | 
supply the plant’s water needs, while | 


| without the tank it would require a 


pump of a rated capacity of 900 gpm 


to do the work. The larger pump would 
| need a well casing that was 2 in. larger 
than the smaller pump. 


Besides providing a uniform rate of | 


supply the storage tank will also 
| eliminate the variation in pressure at 
which the water is pumped. As a result 
the water will be less turbid. Since 
there is a reservoir into which the sur- 
plus water may go, the pump can be 
held at a constant production rate dur- 
ing the entire working day. Such breaks 
as the lunch hour do not require any 
| adjustment in the pump’s speed. The 


water stored can also be used to meet | 
without a tank the | 


peak demands; 
| packer is forced to use a pump of a 
| capacity large enough to provide for 
sudden surges in demand and its rated 
capacity would be above normal needs. 


A good example of such extra demand | 
for water is that which occurs when the 


retorts are being pulled. 


| The type of tank the packer may use | 
| is largely determined by its capacity. | 
Small tanks of capacities under 40,000 | 


gallons are frequently built of wood be- 
cause this construction is less expen- 
sive. 
erally cheaper for capacities over 40,000 
gallons and the price advantage in- 
creases as the capacity rises. 


Steel tanks can be had in any size up 


to 1,000,000 gallons. The estimated cost | 


| of a 500,000-gallon unit is about one- 
| third lower per thousand gallons than 
| the cost of a 100,000 gallon tank. 


In considering the cost of the tank 

| it is well to remember that the life of 
a steel tank, properly maintained, is 
| indefinite. Steel tanks 50 years old are 


| still in service in good condition. Wood- | 
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However, the steel tank is gen- | 


stir: lerfect’ 
BINDER 


FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


because 


Soy is unexcelled in hold- 
ing freshness, in reducing 
shrinkage, in improving 
appearance, in enhanc- 
ing flavor. 


Special X Soy Flour 
stabilizes and holds the 
moisture —less cooler 


shrinkage for YOU. 


Soy is no filler—it adds 
high food value as well as 
valuable blending prop- 
erties to improve flavor 
— texture and keeping 
quality. 


SoecialX SOY FLOUR 
Meatone GRITS 


. 
Write for FREE Samples 





en tanks have a much shorter life 
and tend to deteriorate more rapidly. 
Another factor in favor of the steel tank 
is the presentable appearance that it 
makes in contrast with the usual shabby 
condition of a wooden tank. 


To insure a long life, steel tanks 
should be given proper care. With a 
systematized program maintenance cost 
should be limited to a coat of paint 
about every two years. The inside of 
the tank should be painted, as it has 
been found that the tank will rust most 
quickly on the inside. The paint giving 
the best protection is a red lead and 
linseed oil mixture with a small amount 
of litharge added to harden the paint. 

Some packing plants have used a 
standpipe for storage. The big disad- 
vantage of the standpipe is that any 
water below the level at which the 
water will be used is “dead.” If the 
packer’s building is three stories high, 
his standpipe will have to be built to a 
height that will insure the flow of water 
to the upper floors. To make use of all 
the water in the standpipe the packer 
may need an extra pump to boost the 
water from the lower part of the stand- 
pipe to the high level departments. 

A big advantage of the elevated tank 
is that, knowing the desired water 
pressure the packer wishes to hold, the 
tank can be elevated to the height at 
which the water will flow at the re- 
quired pressure. Proper pressure is 
necessary in many plant operations, 
such as carcass washing, and if the 


PEAK HOUR WATER 
CONSUMPTION 


Pct. Relation to 
Time average for the day 


6-7 p.m. 92 
7-8 p.m. 88 
8-9 p.m. 86 
9-10 p.m. 86 
10-11 p.m. 86 
11-12 p.m. 84 
12-1 p.m. 15 
1-2 a.m. 75 
2-3 a.m. 68 
3-4 a.m. 68 
4-5 a.m. 75 
5-6 a.m. 80 





storage tank is set at the proper height 
the plant may be able to do away with 
some booster pumps. 

Often a municipality supplying water 
will charge a much lower-rate for water 
at night than during the working day. 
It may pay the packer to purchase his 
water at the off-peak rate and install a 
tank large enough to hold all of his 
daily water supply. Tanks of 1,000,000- 
gallon size are not at all uncommon. 

In installing his tank and other 
facilities the packer should remember 
that the Meat Inspection Division is al- 
ways concerned with the quality of 
water used in an inspected meat plant. 
The MID has no rules as to the length 
of time water may remain in a tank, 
or the amount of water that may be 


stored in a tank. All that the MD 
requires is that the water be 

The construction of the tank should be 
such that it can be readily cleaneg 

at the same time eliminate any chang 
of contamination from an 
source. The water storage 
should not be susceptible of 

by seepage from the ground and its 
openings at the vent and the overfigy 
should be screened so that waste egy. 
not fall into the tank. The site selects 
for the tank should be such that the 
MID can get at the tank and inspect the 
water. MID regulations cover both the 
procurement and distributing of water 
in inspected plants. 


In case non-potable water is used for 
fire protection the MID insists that any 
cross connection between the fire water 
and the normal process water be made 
with a sufficient break to insure that 
there will be no accidental blending of 
the two waters. 


In general in its regulation on the 
use of water the MID insists that water 
that is used for processing edible foods 
be potable and be protected from con- 
tact with water that is not potable. The 
MID limits the use of non-potable 
water to ammonia condensers, in vapor 
lines connected with inedible product 
rendering tanks, in connection with 
equipment used for hashing and wash- 
ing inedible product preparatory to 
tanking and similar controlled usage. 
It doesn’t permit the use of non-potable 
water for such operations as hog scald- 
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R « M Electric Hoists 
Cut Costs in Many Ways 


Hoist performance should be measured by the money it 


earns .. 


. in faster handling, unfailing operation, un- 


interrupted work. It’s quality inside and out that makes 


a hoist a money-maker. 


This R & M hoist for knocking pen and dressing floor 
use is typical. It has a heavy steel channel base; welded 
steel drum and drum bracket; an excellent worm gear 
drive; anti-friction bearings; fool-proof magnetic brake; 
trouble-free controller; and ball-bearing high-torque 


motor. 


YOU CAN BE SURE WITH R&M 
Regardless of the type or size of R & M hoist you buy, 
you get quality that earns profits, saves money, stands up. 


Write today for all the facts. 


ROBBINS & MYERS + INC. "5.55" 


Fast! 


THE TYPE HW WORM GEAR HOIST 
Made in capacities from 1000 Ibs., up 
Rapid lifting speeds to 60 f.p.m. 
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ing and cleaning the shackling pens, 
jleeding areas and runways within 
dsughtering departments. Non-potable 
water may not be employed in vapor 
lines from edible product rendering 
equipment. No matter how the two 
kinds of water are employed, the MID 
insists that the two systems be clearly 


identified by paint so that there will be | 


no possibility of mistaken identity. 


TESTS INDICATE FEEDING 
HOGS TOCOPHEROLS WON'T 
PREVENT FAT RANCIDITY 


On the basis of a demonstration of 
the ability of rats to store excess 
tocopherols from their diet in abdom- 
inal fat, Betty M. Watts, Tony J. Cunha 
and Ruth Major of the divisions of home 
economics and animal husbandry, Agri- 
cultural Experiment Station, State Col- 
lege of Washington, attempted to ob- 
tain storage of tocopherol (as a ran- 
cidity inhibitor) in hog fat through (a) 
increasing the tocopherol content of the 


ration, and (b) injecting tocopherols | 


under the skin. 


The results of their investigation are | 


reported in Oil & Soap magazine. 

In a test of stored leaf fat from hogs 
fed a “purified” ration of casein, su- 
crose, lard, mineral mix plus vitamins, 
both with and without added tocopherol, 


compared with fat from similar hogs | 


fed on several “natural” rations of 
grains, tankage, alfalfa, etc., it was 


found that fat from the latter hogs be- | 


came rancid more rapidly. 

In a second test on a number of hogs 
fed different “natural” rations, with 
the diet of one lot containing a large 
amount of tocopherol, only insignificant 
effect in retarding rancidity was found 
in the tocopherol-fed hogs. It was 
pointed out that the addition of a large 
amount of tocopherol to one of these 
rations had only a slight effect as com- 
pared to the very large amount of pro- 
tection secured by addition of small 
amounts of tocopherol to the rendered 
fat. It is possible, however, that the 
hogs were slaughtered too soon after 
the beginning of tocopherol feeding to 
get the maximum amount of stored 
tocopherol in the fat. 


Subcutaneous injection of a group of 
hogs with a distillation mixture of 
tocopherols resulted in no added pro- 
tection to the fat, probably because of 
the lack of absorption. 


_ From a practical standpoint, accord- 
ing to the report, it does not seem feas- 
ible to attempt to improve the keeping 
qualities of pork fat by increasing the 
tocopherol content of the diet, unless 
means can be found to bring about 
more economical storage of diet toco- 
pherol in fatty tissue. 


EFFECTIVE DATE CORRECTED 


Fra has corrected the effective date 
: Amendment 14 to RMPR 156 to read 
une 29, 1946, instead of July 3, 1946. 
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WILSON’S 
NATURAL 


Plants, Branches and Agents in Principal CASINGS 


GENERAL OFFICE: 4100 S. ASHLAND AVE., CHICAGO 9, ILLINOIS 

















NEVERFAI 


.. for Sre- Seasoning 
taste-tempting 3-DAY HAM CURE 


— I h ashioned, full-bodied ham 
t’s the good, old-fashioned, -bodi 

FLAVOR flavor that your customers want. That’s what. 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an. 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s: 
moist but never soggy. Write today for com- 


| “The Man You Know” plete information. 


A 


H.J. MAYER & SONS CO., INC. 


jao: H. J. Mayer & Son ‘ Limited 











MARKETING 





INSURANCE 


Minimum Refrigeration Cost? 
Constant Operation? 
Low Maintenance? 


FOR YOUR Foods 


14 scientifically operated ‘City 
Ice’’ warehouses . . . strategically 
situated . .. provide you with split 
second marketing control over 
your frozen food and other perish- 
ables, in 12 key consuming areas. 


is GREAT 


~» GITY ICE 


COLD STORAGE WAREHOUSES 


JERSEY CITY, N. J. ST. LOUIS, MO. 
Seaboard Terminal Mound City ice& 
& Refrigeration Co. Cold Storage Co. 


HORNELL, N. Y. NAT'L STOCK YARDS, iL. 
Are you looking for low cost refrigera- | The City Ice & Fuel Company North American Cold Storage 


tion; for equipment that will give years | pitTSBURGH, PA. SPRINGFIELD, MO. 
of dependable service; for minimum Federal Cold Storage Co. Springfield Ice & Retrigerating Co, 


maintenance expense? These are but CLEVELAND, OHIO KANSAS CITY, KANS. 
three of the many factors that govern | Federal Cold Storage Co. Federal Cold Storage Company 


your choice of refrigeration equipment. COLUMBUS, OHIO TULSA, OKLA. 
There is no one analysis that is best for Federal Cold Storage Co. Tulsa Cold Storage Co. 


all applications. But, whatever your | pecarTur, ILL. GALVESTON, TEXAS 
particular requirements, you can be sure | Polar Service Company Galveston Ice & Cold Storage Co. 
of getting the right set-up for your plant | sr. Louis, mo. PHOENIX, ARIZ. 
with a Howe installation. Federal Cold Storage Co. Crystal Ice & Cold Storage Co. 
When you need refrigeration equip- 
ment, don't hesitate to call upon the | 
services of Howe Engineers. They will be 
glad to give you every possible help on I 
questions of temperature and humidity | terest you. Ask for a copy of the latest 
| 
! 





’ 


Check your space requirements with ‘‘City 
Ice’ headquarters, or contact the City Ice 
System Warehouses in the markets that in- 


“Tariff & Directory.” 


rigeration 
wn the World over 


Lhe 
Specialists in Refrigeration Application for 33 years 


DISTRIBUTORS IN ALL PRINCIPAL CITIES =>) CITY ICE & FUEL 
HOWE ICE MACHINE CO. tee. ser 


2823 MONTROSE AVENUE e CHICAGO 18, ILLINOIS Se pga oes 


Exclusive Refrigeration Equipment Builders Since 1912 
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ANTI-FROST COMPOUND 


A new product to retard ice and 
frost formation on freezer doors and 
refrigerator coils, and to facilitate re- 
moval when a build-up occurs, has been 
developed by Stanco, Inc., New York 
city. The product, called Thors Anti- 
Frost Compound, is said to be non-toxic 
and rust resistant. It is soft and 
grease-like for ease of application at 
low temperatures. 

The compound is swabbed or brushed 
on the contact surfaces of doors, which 
are free of rust, scale and sediment, 
using 1 lb. in winter and up to 2 lbs. 
in summer, per door. Brushing of the 
coated surface weekly will remove frost 
accumulation and leave sufficient coat- 
ing to repeat removal operation up to 
six times before new application is re- 
quired. Coating single bank refrigera- 
tor coils is easily done by hand using 
acotton glove. 1.4 lbs. of the compound 
covers 100 linear ft. of 2-in. pipe. Ice 
and snow will form on the coated coils, 
but removal is effected by tapping the 
coil with a piece of wood causing the 
accumulation to drop off. The manu- 
facturer claims that defrosting time and 
labor costs are materially reduced. 
Double and triple pipe systems are hard 
to treat, and are usually designed for 
defrosting by other than manual means. 

The heat transfer properties of the 
anti-frost compound are claimed by the 
manufacturer to be relatively good. The 
product is packaged in 10-lb. cans, 35- 
lb. pails and 100-lb. kegs. 


NESTING METAL CONTAINERS 


Conical nesting cans and metal con- 
tainers with slightly tapered sides per- 
mitting easy nesting and a swaged 
shoulder near the 
bottom which pre- 
vents sticking and 
jamming have 
been perfected by 
the Francis Co., 
Chicago. Patents 
cover rectangular 
as well as round 
containers. The 
manufacturer 
claims that five 
times the number 
of the nesting 
cans may be 
packed for ship- 
: ment in the space 
required for ordinary cylindrical cans. 
The photograph shows 48 cans in stack 
about 42 in. high, for easy wrapping, 
shipping or storage. A patented feature 
Prevents cans from sticking or jam- 
ming inside one another. 


a ’ 





ANTI-FLY SCREEN 


Continuous automatic operation, elim- 
ination of poison sprays and low main- 
tenance cost are some of the advantages 
claimed for a new type electric fly 
screen, manufactured by the Detjen 





Corp. of New York city. The screen is 
available in standard sizes and is manu- 
factured to order. 


The electric screen consists of two 
sets of bars, spaced % in. apart, and 
energized by a transformer. An electri- 
cal field is set up between the two bars 
which no insect can penetrate. The 
moisture in their bodies causes the cur- 
rent to complete a circuit and immedi- 
ately electrocutes them. Perfectly safe 
for humans and animals, the manufac- 
turers point out that the screen is sani- 
tary as it kills the flies outside of the 
building and keeps the premises free 
of the insects during working hours. 


PHOTOELECTRIC CONTROLS 


Photoswitch, Inc., of Cambridge, 
Mass., has announced development of a 
new series of photoelectric controls, de- 
signed for general industrial and ma- 
chinery application. The controls are 
particularly recommended for such ap- 
plications as counting, conveyor-control, 
production inspection and other special- 
ized industrial processes. 

Series 20 and 21 controls are de- 
scribed by the manufacturer as rugged, 
vibration-proof, easy to install, and de- 
signed to give long-life operation under 
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conditions of extremely high tempera- 
ture and humidity. The units are en- 
gineered to permit simplicity of instal- 
lation and use of the control where 
space is limited. They offer high speed 
operation, the relay acting in “%o of a 
second, at a range up to 20 ft. The sen- 
sitivity adjustment provides for relay 
operation at any pre-determined level 
of illumination, and the light source re- 
quires only low voltage wiring. 


NEW PLANT INSECTICIDE 


A new odorless insecticide called 
“Deadline,” said to provide high kill 
equal to its knockdown, has been an- 
nounced by the American Oil & Disin- 
fectant Corp., New York. The new 
product is a space spray and was formu- 
lated at the firm’s research laboratories 
by blending pyrethrum and 0.5 per cent 
DDT in a light hydrocarbon distillate. 

Deadline is especially designed for 
use in industrial plants, institutions, 
schools and similar types of establish- 
ments, and is claimed to be effective 
against practically every type of flying 
and crawling insect. 

Subjected to both the Peet-Grady test 
for insecticides and the roach test, as 
prescribed by the Department of Agri- 
culture, the new insecticide earned a 
Peet-Grady rating of 95.2 per cent for 
both kill and knockdown, putting it in 
the category of an AA Grade insecti- 
cide. The roach test showed 50 per 
cent greater killing effectiveness against 
roaches, bedbugs, carpet bugs, ants, 
silverfish and other crawling insects. 
It is also effective against flies, gnats 
and mosquitoes. 


NEW SPRAY NOZZLE 


Spraying Systems, Inc., Chicago, IIl., 
has introduced a new large capacity 
spray drying nozzle for use in various 
types of spray dry- 
ing operations. The 
nozzle, made with- 
out a strainer, is 
of stainless steel 
with wearing parts 
made of hardened 
steel or tungsten 
carbide. The core 
floats in the cap of 
the nozzle and 
when in operation 
the pressure of the 
liquid holds it in 
rigid position. This 
simplifies cleaning 
and replacement. It is made in every 
size to meet requirements of all spray 
dryers using single nozzles. 
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Usea Powers No. 11 Tempera- 
ture Indicating Regulatorwhen 
you want the advantages of an 
easy-to-read dial thermometer 
combined with a dependable 
self-operating regulator. The 
dial thermometer gives a visual 
check on the performance of 
the regulator and makes it easy 
to adjust for the required op- 
erating temperature. Various 
dials and ranges are available. 
Is Easy To Install—because both 
the thermometer and the regu- 
lator operate from the same 
thermal system—only one 

tapped opening is req 

Write for Circular 2511 

THE POWERS REGULATOR CO. 
2725 Greenview Avenue, Chicage 14, Iilinels 
231 E 46th St., Now York 17, N. Y.—Offices 
ia 47 Cities . . . See your phone directory. 
7° 
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OVER 50 YEARS 


TEMPERATURE AND HUMIDITY CONTROL 











FLASHES ON SUPPLIERS 











PHIL HANTOVER, INC.: Phil Hant- 


| over, Kansas City, Mo., manufacturer 
| of supplies and equipment for meat 
| packers and sausage makers, has an- 
| nounced that the following men are 
| now representing the firm in the terri- 


tories named: C. L. Abrams in the 
southern states; Jim Shelly, former 


| superintendent of the Colorado Packing 


Co., in the eastern states, and J. Corbin, 
Mexico City resident manager, in 
Mexico. 


ALUMINUM COMPANY OF AMER- 
ICA: The nation’s total aluminum pro- 
duction capacity, boosted 
during war years and now reconverted 
to a peace-time basis, is four times that 


of the peak pre-war year, according toa | 


recent statement by George R. Gibbons, 
ALCOA’S senior vice 
charge of sales. In spite of this, Mr. 


Gibbons says that shortages in many | 
semi-fabricated and finished aluminum | 
products exist and will continue to exist 


for some time. 


GLOBE COMPANY: Distribution of | 


“Kurly Kate” metal sponges for the 
meat packing industry has been taken 
over by the Globe Company. This 
sponge has long been used by meat 


packers and sausage manufacturers. | 


Sponges are offered in stainless nickel 
silver, stainless steel and special bronze. 
The stainless steel sponge is the hardest 
metal available and is used for cleaning 
stainless steel surfaces and equipment. 
The nickel silver sponge is an all-pur- 


pose sponge and is used on all types of | 


equipment and utensils. 


A. E. STALEY MANUFACTURING 
CO.: According to a recent announce- 
ment by A. E. Staley, president of A. E. 
Staley Manufacturing Co., Decatur, II1., 
volume production of a meat-fiavor salt 
from proteins derived from the com- 
pany’s major corn processing opera- 
tions, and known technically as mono- 
sodium glutamate, will begin upon 
completion of an addition to the plant. 

W. B. CONNOR ENGINEERING 
CORP.: W. B. Connor Engineering Co. 
has appointed the following agents to 
handle the company line of Dorex air 
recovery equipment and Kno-Draft dif- 
fusers: O. K. McCullough Co. at Kan- 
sas City, Mo., and Products, Inc. at Des 
Moines, Ia. Russell J. Smith at St. 
Louis, Mo., will handle the line of dif- 
fusers only. 


Financial Notes f 


The board of directors of Wilson and 
Co., Inc., recently declared a dividend 
of 20c per share on its common stock, 
payable September 1, 1946 to stock- 
holders of record at the close of busi- 
ness on August 19, 1946. A dividend of 
$1.0625 per share was declared on $4.25 


preferred stock for the period from | 


July 1 to September 30, 1946, payable 
October 1, 1946 to stockholders of rec- 
ord at the close of business on Septem- 
ber 16, 1946. 


seven-fold | 


president in | 
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CUDAHY’ 
Sheep Casing 


GET SMOOTH, FINE-LOOKING, — 
SURE-SELLING FRANKS... 


CUT BREAKAGE LOSSES... — 
DEPEND ON TWICE-TESTED ; 
; 


CUDAHY'S 
Selected Sheep Casings 


Whatever your casing needs... _ 
orders filled quickly from over 
79 different sized, fine NATURAL ~ 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will © 
advise you on request. 


‘THE CUDAHY PACKING rT 





221 NW. LaSalle Street, Chicago 1, linet 
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American Meat Company 


(Continued from page 13.) 
gmounts of beef for the armed services 
during the war. 

The aging cooler, located directly 
behind the fabricating line and break- 
ing saw, is one of the latest and most 
modern in the country, with a capacity 
of 5,000 ribs and loins, besides being 
able to handle the regular holdover of 
beef carcasses, lamb and veal. One fea- 
ture of this cooler is the use of racks 
along the walls which are capable of 
holding large numbers of cuts. These 





movable racks consist of horizontal 

metal bars over which hooks are 

dropped to hold the cuts of meat. They 

permit use of all available space and 

eliminate the hanging of product from 

hooks in the middle of the cooler. The 

racks were designed and installed by 

Phil Hantover, Inc., Kansas City, Mo., 

the firm which supplied all the equip- 

ment in the new plant. Directly behind 

the aging cooler is the railroad siding. 

Meat leaving the plant is out of re- 
frigeration only a minimum of time. 

The firm also has, under its super- 

vision, freezers which are located in the 

adjacent U. S. Cold 

Storage plant. With 

freezers under the 

firm’s control, orders 

can be filled whenever 

necessary; overtime 

work is frequently 

required when as 

many as 20 cars per 

week must be loaded. 

All local meat busi- 

ness is served by a 

fleet of five trucks as- 


THREE-LINE SCALE 
This Fairbanks-Morse 


scale installation  si- 
multaneously handles 
three lines of meats 
leaving or entering the 
American Meat Com- 
pany’s plant. 


BREAKING BEEF CARCASSES 


Pictured above is the huge Jones Superior 
breaking saw employed at the plant of the 
American Meat Company. 


signed regular routes in Kansas City. 

The Dugdale Packing Co., St. Joseph, 
Mo., and the Kennan Packing Co., Inc., 
Coffeyville, Kan., supply the American 
Meat Co. with much of its beef. In addi- 
tion, the company also employs a live- 
stock buyer on the Kansas City market 
and two provision buyers who contact 
local houses in order to fill their needs. 

In addition to machinery mentioned 
previously, the plant is equipped with 
Jim Vaughan and Biro saws, Robbins & 
Myers electric hoists and grinders by 
John E. Smith’s Sons Co. and Enter- 
prise, Inc. 





Sanitize Stuffers 
This Safe, Low-Cost Way 


As you know, daily sanitization of stuffers is necessary to 
thwart bacteria growth and protect product purity. To help 
you do a thorough cleaning job, try this fast, safe method: 


COLD PLATES 


For Maximum 
Refrigerating Efficiency 


Wash or brush stuffer surfaces 
with recommended solution 
of Oakite Composition No. 
20. Then rinse. Follow with 
chemical sterilization . 
spray, rinse or dip stuffers in 
Oakite Bactericide. This way 
you keep equipment clean and 
safely sanitary. Write on let- 
terhead for your FREE copy 
of the Oakite Meat Packers’ 
Digest. Its 24 pages are filled 
with up-to-date data designed 
to streamline cleaning pro- 
cedures. 


ASK US ABOUT CLEANING 
Sheep Blocks 


Beef Trolleys 
Meet Loof Molds 
Cutting Room Floors 
Ham Boiler 
Retort Baskets 
Belly Boxes 

Dollies & Trucks a 
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THE STANGARD- DICKERSON 


CORPORATION 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. S$. ond Canado 


OAKITES “CLEANING. 


ATERIALS - METHODS - SERVICE -FOR EVERY CLEANING REQUIREMEN 


46-76 Oliver Street Newark 5, N.J 


STANGARD KNOWS REFRIGERATION 
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AMI PROVISION REPORT 











Rather sharp reductions were made 
in inventories of pork and lard stocks 
during three weeks ended August 17, 
according to the American Meat In- 
stitute’s provision report. Total S.P. 
and D.C. cured items were. lowered 
about 20 per cent during the period and 
S.P. and D.C. frozen stocks were off 
even more. The huge consumer demand 
at a time when hog supplies were be- 
coming smaller almost daily, plus new 
ceiling limits on pork and lard were 
responsible for the decline in all stocks. 
Fresh frozen stocks were down rather 
sharply and that also applied to total 
holdings of pork, lard and rendered pork 
fat. 


Provision stocks as of August 17, 
1946, as reported by a number of rep- 
resentative companies to the American 
Meat Institute, are shown in the fol- 
lowing table. Because the firms report- 
ing their stocks to the Institute are not 
always the same from period to period 
(although comparisons are always 
made between identical groups) the 
table below shows August 17 stocks as 
percentages of the holdings two weeks 
earlier and on the same date a year 
earlier. 


AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 


Aug. 17 stocks as 
Percentages of 
Inventories on 

July 27, Aug. 18, 


1946 1945 

D. S. PRODUCT 
eee SENG) co rcccdcccscoene 72 35 
Fat Backs (Cured)............. 15 16 
Other D. S. Meats Cured...... 37 40 
PROBE SOR OOTO ew sccccccccccccs 13 200 
TOTAL D. 8S. CURED ITEMS... 438 30 


TOT. FROZ. FOR D. 8. CURE...146 262 
8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 


MED isiccaccvice can eaane 79 52 
a ee 68 65 
— 8 0 Pree 69 OF 
Hams, Frozen-for-Cure, 
PE Cob teense escesseveces 62 226 
MED PG duededeesos oS 9 | 123 
All frozen-for-cure hams...... 51 124 
Picnics 
Sweet pickle cured........... te 229 
Frozen-for-cure .............. D4 404 
Bellies, 8. P. and D. C. 
Sweet pickle cured........... 8&7 138 
Frozen-for-cure .............. 67 915 
Wiltshire sides, cured........ bg ° 
Others items 
Sweet pickle cured........... 74 78 
Frozen-for-cure .............. 8S 117 
TOTAL S. P. & D. C. CURED... 80 101 
TOTAL 8S. P. & D. C. FROZEN... 61 289 
BARRELED PORK ............. bs) 21 
FRESH FROZEN 
Loins, shoulders, butts and 
SE: cctacasesqveeseccos 63 35 
PEE neceesdndcenceceseee ae 131 
eee 74 65 
TOTAL OF ALL PORK MEATS. 70 && 
RENDERED PORK FAT......... 54 74 
DE Aveckep int atntretedaraaene 58 84 





Note: A considerable quantity of cured, frozen, 
eanned pork and lard is held for USDA. 
*Stocks negligible. 


Meat is rich in iron and phosphorus. 
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CHICAGO BOARD OF TRADE LIFTS BARS 19 


PERMIT TRADING IN 


RADICAL change in the tradi- 
tional policy of the Chicago Board 
of Trade, under which prime steam has 
been the only type of lard in which 
trading has been permitted, was an- 
nounced this week. The Board, as a re- 
sult of action by the directors, will now 
permit trading in dry rendered as well 
as P.S. lard. While the liberalization of 
the Board’s regulation is scarcely of 
more than academic importance at 
present, it does constitute recognition 
of the acceptability of the dry render- 
ing process and its product and should 
stimulate trading and use of D. R. lard 
when conditions return to normal. 


The action should also make the 
Board a more useful medium and in- 
crease the flexibility of the lard trade. 


1: Present Regulation 1479 is re- 
scinded and a new Regulation 1479-A, 
reading as follows, adopted: 


1479-A. Standard Lard. Prime steam 
or dry rendered lard only may be de- 
livered on future contracts, each con- 
tract of 136 tierces to be of one type 
of lard, and to be solely the product of 
such selected fresh fat parts of the hog 
as are required by regulations of (and 
have been inspected and passed by) 
the U. S. Department of Agriculture; 
prime steam lard to be rendered in tanks 
by the direct application of steam, and 
dry rendered lard to be rendered in 
steam-jacketed tanks, without subse- 
quent change of grain or character by 
the use of agitator or other machinery 
except as such change may unavoidably 
come from transportation. It must have 
proper color, flavor and soundness for 
keeping. The name and location of the 
packer, and the type of lard, and the 
month and year in which the lard has 
been made shall be plainly branded on 
each package at time of filling. Each 
tierce shall be properly filled and must 
be new, sound, and well seasoned, 
reasonably free from dirt and stain, and 
hoops reasonably free from rust. 

Tierces once previously used for lard 
only may be substituted at a discount of 
10c per 100 Ibs. under contract price 
providing they are properly recoopered, 
heads floated free from all previous 
markings, reasonably free from dirt and 
stain, hoops wire brushed and oiled, and 
conform in all other respects to the 
specifications for new tierces. 


2: Regulation 1480 is amended by 
striking out, in the second line, the 
words “contract Prime Steam” and in- 
serting in lieu thereof, the word “stand- 
ard” so that the regulation as amended 
will read as follows: 


1480. Cash Lard, in tierces, as to 
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the ris 
points 
Qn no 
intent 

DRY RENDERED LARDi “ 
ship?! 
quality, shall comply in all 4 
with the requirements of standard lard, pot 
unless otherwise specified at time of valet 
purchase or sale. at til 
3: Regulation 1506 is amended by must 
striking out, in the first line, the won All 
“Prime Steam,” and eliminating th the t! 
second and third lines, so that the regu. date 
lation, as amended, will read as follows. payn 
1506. Storage Rates.— pres 
Dey ‘salted cleer bellies," 77°"""** ‘—ee 6: 
ae TGS Ticks odcevccseecectan $1.20 each day ing 
4: Regulation 1507 is amended by “sta 
striking out, in the first and third lines, and, 
the words “Prime Steam,” so that the - 
regulation, as amended, will read as 1 
follows: Mus 
1507. Loading, Repiling, and Bulking B®" 
Charges.— ber 
Loading lard, per tierce......................iie the 
Loading dry salted clear bellies, per 1000 Ibs. Sie of 
Repiling lard, per tierce.............. Se 
Bulking dry salted clear bellies, per 100 Ibs.. the the 
5: Regulation 1508 is amended y @ | 
striking out, in the third, thirteenth, - 


fifteenth and twenty-eighth lines, the 
words “Prime Steam” so that the regu- 
lation, as amended, will read as follows: 


1508. Closing Prices on Cash Pro- 
visions.—Prices for distribution as off- 
cial closing quotations on cash lard, 
tierced lard, loose lard, leaf lard, cash 
dry salt bellies, and short ribs, shall be 
determined immediately after the clos- 
ing bell, by interested traders, by means 
of bids and offers in the open market. 
However, if no bids or offers appear, 
then nominal prices agreed upon by the 
assembled traders shall be official. 

All offers to buy or sell cash pro- 
visions made in the open market either 
during the session or immediately after 
the close, in the absence of special 
agreement, shall be made on the follow- 
ing basis: 

Cash Lard, unit of 136 tierces—con- 
tract lard: 


Tierced Lard, unit of 136 tierces— 
lard of age not tenderable on future 
contracts sold in the pit after January 1. 

Loose Lard, one tank approximately 
60,000 Ibs., which shall be of current 
manufacture, and contract quality. 

Cash Bellies, one carload, 30,000 Ibs., 
the average corresponding with the re 
quirements of Regulation 1480-A. 

All the above products shall be stand. 
ard in quality and shall be covered by 
Board of Trade certificates of weights 
and inspection, the cost of which 
be divided between the buyer and 
seller. 

Deliveries shall be f.o.b. seller’s plant 
in Chicago except for regular 





tierees (cash lard) which shall be “in 
sore” if in regular warehouse in Chi- 
- f.o.b. cars if in a warehouse in 
Chicago not declared regular, or c.a.f. 
Chicago if shipped from outside points 
to Chicago. However, sellers shall have 
the right to ship the product sold from 
ints outside of Chicago c.a.f. Chicago. 
Qn notice to the buyer of the seller’s 
intention to ship from points outside of 
Chicago, the buyer must give the seller 
shipping instructions immediately. 
Shipments shall be made in accordance 
with Board of Trade regulations. Ship- 
ments of loose lard may be made in 
sellers’ tanks if so specified by the seller 
at time of sale; otherwise the buyer 
must furnish tanks. 

All deliveries must be made within 
the three succeeding business days after 
date of sale at the sellers’ option and 
payment must be made by the buyer on 
presentation of railroad receipts. 


6: Amend Regulation 1509 by insert- 
ing in the sixth line, after the words 
“state the,” the words “type of lard, 
and,” so that the regulation, as 
amended, will read as follows: 

1509. Delivery Notices for Provisions. 
Must show the name of the warehouse 
issuing the warehouse receipt, the num- 
ber and date of the receipt, the date of 
the inspection certificate, the location 
of the property in the warehouse, and 
the lot number. Notices for lard de- 
liveries must, in addition to the above 
requirements, state the type of lard, and 
the brand and mark of the lot delivered. 


FATS AND OILS PRODUCTION AND STOCKS 


Factory production and consumption and factory and warehouse stocks of prin- 
cipal animal and vegetable oils (in thousands of pounds) during May and June, 
1946, as reported by the Department of Commerce: 


ITEM Factory Production 
June 186 May 1946 
VEGETABLE OILS M Ibs. M Ibs. 
Cottonseed, crude 32,626 
Cottonseed, refined 48,258 
Peanut, crude 
Peanut, refined 
Coconut, crude 
Coconut, refined 
Corn, crude 
Corn, refined 
Soybean, crude 
Soybean, refined 
ANIMAL FATS 
Lard, rendered, including neutral 
lard and rendered pork fat.... 
Tallow, edible 
Tallow, inedible 
Neat’s-foot oil 


GREASES 
Greases (including garbage and 


house), other than wool 
Wool grease 


SECONDARY PRODUCTS 
Stearin,vegetable oil, winter.... 
Stearin, animal, edible 

Stearin, animal, inedible 

Oleo oil 

Grease oil and lard oil......... 
Tallow oil 


OTHER PRODUCTS 


7,241 
1,592 
1,916 
2,570 
4,977 
2,000 


Hydrogenated oils, edible 
Hydrogenated oils, inedible 
Shortening 


83,263 
14,493 
123,847 


Stocks: Factory and 
Warehouse 
June 30, 
1946 
M Ibs 
24,542 
316,186 
17,624 
25,380 
85,537 
10,258 
15,330 
4,908 
137,539 
116,356 


Factory Consumption 
June 186 May 1946 
M Ibs. M Ibs. 
38,648 54,504 
37,5 84,768 

9,496 


84,160 
6,642 


6,837 
401 
1,879 
385 
11,208 
3,154 


67,048 
16,852 
673 


28,802 
10,615 
45,868 





PENALTY FOR WAGE CUT 


The Wage Stabilization Board recent- 
ly penalized an employer who instituted 
wage decreases without first obtaining 
the board’s approval. The WSB upheld 
a finding by a regional division that the 


Horst Manufacturing Co., Detroit, 
should be disallowed $6,000 in comput- 
ing the company’s costs of operation for 
income tax purposes. The penalty did 
not constitute a fine. The action was 
the first by the WSB in a case appealed 
from a regional board. 








SOLVAY wt of 20a 


RPORAT 








NO 
TIME OUT 


FLOOR 
REPAIRS 


with CLEVE-O-CEMENT 


Cleve-o-cement eliminates ‘‘down time’ for floor repairs. It 
makes worn, rutted and broken floors good as new quickly 
and eosily. No special tools reqvired. Any handy man can 
do it. Comes ready to mix. Put on wet or dry floors. NOT an 
asphalt emulsion. 28 times harder than ordinary cement. 
Dries rock-hard overnight. Slip-proof, non-porous. Resists 
heat, cold, steam and most acids. Ideal for refrigerators, 
cooling and processing rooms. 


Send for illustrated bulletin and complete information. 


The Midland Paint & Varnish Co. 


9119 RENO AVENUE CLEVELAND 5, OHIO 


Distributors wanted—write for information 
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GOOD 
MIXER 


To bring out the best in your sausage, to deliver all 
of the careful blending of meats and spices to the 
consumer and thus build up repeat business, you need 
a Good Mixer. “Boss” isa Good Mixer. . . sound in 
principle, honest in construction, embodying all of the 
best in mixer techniques. Write for particulars. 


“BUY BOSS” 
FOR 
BEST OF SATISFACTORY SERVICE 





eon 2 20k 2 Benen, 


612 W 


LAKE ST., CHICAGO 6, ILL., DEArborn 0990 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


Week ended 
Aug. 22, 1946 


per Ib. 
CARCASS BEEF 


Choice native steers— 


BE WEED cccccccccceccces 42@44 
Good native steers— 

Se En wdnradedenesaaé 39@42 
Commercial native steers— 

Ee WED wcccccvceccsesss 36@38 
Cow, commercial ............. 32@35 
Cow, canner and cutter........ 20@21 
Hindquarters, CD wccvenvese 56@58 
Forequarters, choice .......... 42@50 
Cow, hindquarter, comm...... 38@46 
Cow, forequarter, comm....... 36@45 

BEEF CUTS 
Steer Loin, choice............ 65@ 67 
BeOGr BI, MOGRecccacsccessssd 60@62 
Steer, loin, commercial........ 40@44 
Steer round, choice............ 45@49 
Steer round, good............. 44@46 
Steer rib, choice.............. 49@50 
ey Sh Mi, Joins penenencedl 44@46 
Steer rib, commercial.......... 30@31 
Oe Ee ee 28@30 
Steer sirloin, choice........... 65 @67 
Steer sirloin, good............. 60@65 
Steer sirloin, commercial...... 55@60 
Steer chuck, choice............ 33@35 
Steer chuck, good.......ccscee 31@33 
Steer chuck, commercial....... 26@28 
Steer brisket, choice........... 33@35 
Steer brisket, good............ 33@35 
Steer back, ChOICE.......0c2000 sever 
BOeeP BOSH, GOCE. cccccccccccce cevce 
ER GEE ccccceccccceccetoa 16@20 
SD GED Scasccccceceouses 16@20 
Beef tenderloins .......... 1.00@1.10 
BEG BEND ccccentocecccsaces 25@28 


FRESH PORK AND 
PORK PRODUCTS 
Reg. pork loins, 
d. 12 Ibs 





und. 12 IbB.........eee0. 48 @49 
DOD coednsadegescnnseds 27 @30 
Skinned shldrs., bone in...30 @34 
Spareribs, under 3 Ibs..... 36 37 
Boston butts, 3/8 lIbs...... 39 40 
Boneless butts, c. t........ 50 @52 
Neck bones ......ccccesess 8 @10 
Pigs’ feet, front.......... 6 7 
RSGROFS cccccccccccccceses 15 16 
LAVOES 2. ccccccvccccccccces 22 23 
BOEEES ccccccccccccecccese 12 13 
MED cceccesooccccccecense 8%@ 9% 
Snouts, lean in..........+- 11 12 

SAUSAGE MATERIALS 
Reg. pork trim (50% fat)..25 @26 
Sp. lean pork trim, 85%...35 $3 
Ex. lean pork trim, 95%. .44 45 
Pork cheek meat.......... 27 @29 
Boneless bull meat. --29 30 
Boneless chucks ... .-28 30 
Shank meat .... 25 @27 
Beef trimmings . 23 @25 
Dressed canners ... 19 @20 
Dressed cutter cows -.19 20 
Dressed bologna bulls. 22 @24 
Pork tongues ...........+. 22 @24 

Carlot basis, Chgo., loose basis. 

BEEF PRODUCTS 
DD 66006 she enesascecve 8 @10 
MGBTRD cccscccccvcescocese 20 @21 
Tongues, fresh or froz..... 32 $i3 
Tripe, scalded ............ 11 13 
Tripe, cooked ..........+.. 12% @13% 
Livers, unblemished ....... 34 36 
PEED cvcescovcescececes 18 19 
GROGE MERE .ncccccccccves 19 @20 
BADD cc cecccccncecccesseses 8144@10 
DD c006arecsensecsosces 5 6 
BEOMED ccccccccccccccccscce 5 6 
SPICES 


(Basis Chgo., orig. bbis., 


bags, bales. 


) 


Whole Ground 


Atel, prime ....... 29% 3314 

MEEEEE secccececes 30% 31% 
chil! powder .......... 55 
Cloves, Zanzibar ...... 23 26 
Ginger, Jam., unbl. 25 29 
COGRED cccccccccce 23 27 
Mace, {cy. Banda..... ‘ ow 
Bast Indies ......... oe 

West Indies ....... 1.75 
Mustard flour, fcy..... 34 
_ yy rere 22 
West India Nutmeg. . 80 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 55 
_ sara 70 
Pepper, Packers ...... 25 
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SAUSAGE CASINGS 


(F. 0. B. Chicago’ 
(Prices quoted to manuf, ) 


of sausa 
Beef casings: “ 
Domestic rounds, 1% to 
in., 180 pack....,, #0 

Domestic rounds, over 
1% in., 140 pack...... 0@% 

*Export rounds, wide, """ 

7 over 1% im........000. 
voy oats, medium, 
1% to 1% in......,... @n 

Export a narrow, 

1% in. under.......°., 

No. 1 weasands, 22 in. up. 9 @19 

No. 1 weasands, 24 in. up 9 10 

_ 2 weasands......... 5 e 


BORIB. 0sccccdeodl 10 
adie sowing, 1%@ 


Middle, ‘select, wide, Tie, 1.5618 

Miadles elect, extra, "OLS 

aiddies, Select. exing. "ete 

re 1.75@2 
Dried or salted | bladders, © 
per piece: 

12-15 in. wide, flat...... 10 

10-12 in. wide, flat... 6 @8 

8-10 in. wide, flat...... 4 5 


Pork casings: 
a narrow, 29 mm. & 





Spe. medium, s5@38 a 
Wide, 38@43 m 1 


Extra wide, 43 ‘om coccee 1. 
Export bungs ........... 

Large prime bungs....... 22 
Medium prime bungs..... 16 
Small prime bungs....... 10 


Middles, per set......... 27 
CURING MATERIALS 


Nitrite of soda (Chgo. w' 
in 425-Ib. bbis., del......... $ 8% 
Saltpeter, n. ton, "t.0.b. N. Y.: 
Dbl. refined gran 
Small crystals ........ 

Medium crystals 
Large crystals 
Pure rfd., gran. nitrate of soda. 40 

soda rfd. powdered nitrate of 





Granulated, 
jum, kiln dried.......... 
Rock, bulk, 40 ton cars. 
Sugar— 
Raw, 96 —_ f.o.b. 
New 





Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BeeB BH .ccccccccccccccccce 5.15 
Dextrose, in car lots, per cwt., 
(cotton) ; 
in paper bags. .........+++++ 4.% 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
Caraway seed ........ 35 40 


Cominos seed .......-.+ 45 3 
Mustard sd., fcy. yel 28 o 

American ......++++ - 
Marjoram, Chilean .... 20 5 
Oregano ....--.e-eeeee 15 18 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. .19.% 
Yellow, deodorized, salad or win- 
terized oil, in tank ree del’d n 
Ohicago ....seseeeesecees a 
Be 4 4X" I'd in tank cars. 
ents per e 
Cottonseed foots, basis 50% T.F.A. 
— and West Coast. 








mills, Midwest cccccceess 
Corn oil, in tanks, f.o.b. mills.. 


Manufacturer to jobber prices, £68 
OLEOMARGARINE 
White domestic, vegetable.25 
White animal fat......--+«. 
Water churned pastry.....24 @ 


Milk churred pastry....- P 
Vegetable type ....---+++ 











16-18 


WL. 
12-14 
14-16 
16-18 
18-20 


2-24 . 


24-26 


3-up 


Clear 
Jowl 


ve 
gai 





Ls 
ro. 19.28 
aera 
coer lO. 














CHICAGO PROVISION MARKETS 





CASH PRICES 


TRADING LOOSE Basis 
CAGO 
10s. om BASIS 


THURSDAY, AUG. 22, 1946 
REGULAR HAMS 


Fresh or Frozen S.P. 
« & 48n 
a... 2 43n 
i. 40n 41n 
Tiivssesces 40n 4in 
BOILING HAMS 
Fresh or Frozen S.P. 
secee 39n 40n 
rt eee 38n 39n 
2... 38n 39n 
SKINNED HAMS 
Fresh or Frozen S.P. 
ecimesece 4@45 45n 
ae 44@45 45n 
14-16 42@44 44 
ST iecanso0 41@42 43 
BED ..ccccee- 40@41 41n 
err 39@ 40 40n 
BSE on cccces 38@ 3Y 40n 
24-26 .. 37 38n 
Pt} pedaeoees 36 37n 
Bup.....--.- 30@32 36n 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Clear Plates... 20 20 
Jowl Butts ... 20 22 








PICNICS 
Fresh or Frozen 8.P. 
31n 
30n 
28 
28 
27 
BELLIES 
Fresh or Frozen Cured 
Under 8....... 35@36n 37n 
EE sesccsese 34@36 36n 
BOSD ccccecece 2 34n 
BOGEP socccccce 31@31% 32 
BED ccccccvce 29n 
D.8. BELLIES 
Clear 
re re 27@29 
DG” ddiwevernscsubavesed 27@29 
DE ‘nbesesersnbeancanead 27@29 
iP cLeghepusssesheee eee 27@29 
) xe 27@29 
MEE wewatens cesses 27@29 
FAT BACKS 
Green or Frozen Cured 
22 23 
22 23 
22 23 
22 24 
24 
24 
24 
24 








ST. LOUIS HOGS 
IN JULY 


Receipts, weights and 
range of top prices for hogs 
at St. Louis National Stock 
Yards, Ill., for July, 1946, 
with comparisons reported hy 
H. L. Sparks & Co., were: 


July, July, 
1946 1945 
Total receipts .-191,552 105,174 
Average weight, Ibs. . 225 252 
Top prices: 
$24.00 $14.70 
hieconse . 16.75 14.70 
Average cost . 18.92 14.59 


Watch the Classified Ad- 
vertisement page for bar- 
gains in equipment. 





THIEDE EQUIPMENT 


MOLDS PROFITS 
THROUGH LOWER 
PRODUCTION COSTS 


Now Available . . . Cast Aluminum 
Atco Automatic Ham Boilers and 
Specialty Loaf Molds in all shapes 
and sizes. Resilient spring com- 





LIVER-CHEESE LOAF MOLD 


pression covers maintain constant 
pressure, prevent formation of 
jelly or water pockets, retain 








natural juices and flavor with o 
minimum of shrinkage, and elim- 
inate re-pressing. Cast Aluminum 
Meat Loaf Pans now available 
with or without cover in wide 
range of standard sizes, or made 
to fit your individual needs. Order 
today! 








ALUMINUM MEAT LOAF PAN 


FERTILIZER PRICES | A. THIEDE COMPANY 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium, sulphate, bulk, per 


ton, f.o.b. production point. .$30.00 


| 
| 
| 
| 


Blood, dried, 16% per unit.... 8.75 
*Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Fish Factory, per unit...... 1.21 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
SD nhotenaneanebsedsecueees 5.50 
in 200-Ib. bags............... 37.90 
SO BOER, BEER. oc ccccccccessce 28.50 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. me j 
[L. sebwtvovsvennenatxanne nominal 
Feeding tankage, unground, 10- 
12% ammonia, 51% B. P. L., 
GEE acccccssvcccocescosocees 8.75 


Phosphates 


Bone meal, steam, 3 and 3 


Bone meal, raw, 444% and 50%, 


in bags, per ton, f.0.b. works. 60.00 


Superphosphate, bulk, f.0.b. 


Baltimore, 19% per unit..... A's) 


Dry Rendered Tankage 


45/50% protein, unground...... $ 1.80 


D 
bags, per ton, f.o.b. works. . .$55.00 









PREFERRED 
PPA 





DANIELS MANUFACTURING CO. 


RHINELAMNDER. WISCONSIN 


RPEATORS 


DESICMERS - 


MULTICOLOR PRINTERS 








4340 W. MELROSE ST., CHICAGO 41, ILLINOIS 














* lowa Beef & Provision Co., Inc. ° 
: WHOLESALERS » BONERS y 
; BEEF - PORK - VEAL - LAMB : 
’ also : 
° ALL KINDS OF OFFAL . 
a CARLOADS - TRUCKLOADS - MIXED LOADS é 
e We Bone All Grades of Gow’) Set-Aside Beef e 





848-852 FULTON MARKET 











. CHICAGO 7, ILLINOIS . 
. TELEPHONES. CHESAPEAKE 2933-34-35 . 
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how neat Herman looks in 





ADLER STOCKINETTES 


do hoahere 


222 WEST ADAMS STREET, CHICAGO, ILL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CINCINNATI, OHIO 
WORLD’S LARGEST KNITTERS OF STOCKINETTES 


— 








Investigate these two Standard machines: 
The HANDIPILER 


Loads, unloads, elevates, stacks — handles cartons, bags, 
other ogee. ipa 7 to 100 lbs. Light weight. Completely 
portable and self-contained. Available in four heights; 
adjustable up to 7-%, 8-%, 9-% and 10-% ft; in two 
widths with 14 inch and 24 inch belt. 


The HANDIBELT 
An all purpose incline, decline or horizontal belt port- 
able conveyor. Handles boxes, cartons, crates, bags. 
Either end may be raised or lowered. Elevates from 10 
inches to 6 feet 3 inches, or from 30 inches to 7 feet 6 
inches or any angle between. 
For complete information write for Bulletin NP-86 

STANDARD CONVEYOR COMPANY - North St. Paul 9, Minnesota 


STANDARD Gracity or Power CONVEYORS 





Page 34 











MARKET PRICES. eve Yl 


WESTERN DRESSED MEATS 


AUGUST 20, 1946 


FRESH BEEF-STEER 
AND HEIFER: 


Choice: 

Se , . vcekanoced $38.00-40.00 
500-600 Ibs. ........6. 40.00-42.00 
600-700 Ibs. .......... 41.00-43.00 
6 eee 41.00-43.00 
Good: 

400-500 Ibs. .......... 36.00-38.00 
500-600 Ibs. .......... 38.00-40.00 
600-700 Ibs. .......... 39.00-41.00 
700-800 Ibs eseeeeee 39.00-41.00 
Commercial 

400-600 Ibs. .......... 26.00-34.00 


600-700 Ibs. 26.00-34.00 


COW (All Weights): 


Commercial ........... 25.00-30.00 
WERE ccccccscccoccces 22.00-25.00 
FRESH VEAL, Carcass Basis’: 

Choice: 

50-170 Ibs. .......... 32.00-36.00 

170-275 Ibs. .......... 28.00-32.00 
Good: 

50-170 Ibs. 


eTrerr 28.00-32.00 


170-275 Ibs. . 24.00-28.00 


Commercial 


50-170 Ibs. 
170-275 Ibs. 


... 22.00-28.00 
. 20.00-24.00 
Utility 
50-170 Ibs. 
170-275 Ibs. 
Cull, all wts 


16.00-22.00 
16.00-20.00 
14.00-16.00 


FRESH SPRING LAMB & 

















MUTTON: 

SPRING LAMB 
Choice: 
30-40 Ibs. ..... - 4 ny 
40-45 TG. ...00..000ul 41.00-44.% 
45-09 Ibe. .....05s00m 41.00-44.90 
50-49 the. ........c0 ‘Loan 
Good: 
SO-48 Be. ccccccccenmn . 
GOES TRB. ccc cccccuen Y+14 
SaGO TO ccc csccentn 39.0042. 
GO-60 Whe. .....ccoscne 39.00-42.09 
Commercial, all wts.... 26.00-36.09 
Utility, all wts......., 18.00-26.0 

MUTTON (EWE), 70 Ibs. Dn. 

GOOd 2... secereccccecs 12.00-15.0 
Comnmeereial ....cccrcsss 10.00-12.%9 
GE occcccesccteeee 8.00-10.09 


FRESH PORK CUTS: Loins No, 1 
(BLADELESS INCL.): 


BOO TM scccccocsun 50.00-54.0 

10-12 Ibs. 50.00-54.00 

12-15 Ibs. 48.00-53.09 

Bete GR. ceccncssan 42.00-49.0 
Shoulders, Skinned, N.Y. Style: 

O23 Be. oesicoscnsm 32.00-38.00 
Shoulders, Butts, Boston Style: 

4-8 Ibs. ereTyer rT: 42.00-48.00 


1Quotations based on skin off. 





DRESSED BEEF CARCASSES 





City Dressed 

AUG. 20, 1946 
CORD. ccccccenccsucereccesnsaeeee 
CE ccanevensnvesasvewses 36@41 
Cemmeresas ..ccccccsccceces 2 
eC 2 
Cut. & canner 

DRESSED VEAL 
Skin off 

Choice, 50@170 lbs............ 82@36 


Good, 170@275 lbs.............24@28 
Commercial, 170@275 lbs...... 20@ 24 
Utility, 170@275 Ibs........... 16@22 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice 
RG, BOGE bocce cces 
Lamb, commercial 
Mutton, utility .. 


41@44 
39@42 
26@36 

8@a@10 





FRESH PORK CUTS 
AUG. 20, 1946 


City 
Pork loins, fr., 10/12 lIbs...... 50@ 54 
Shoulders, N.Y., 10/12 Ibs... ..32@38 


Hams, regular, ‘under 14 Ibs.. .45@50 


OE aa @39 
Pork trim, regular............. 32@33 
Spareribs, medium ............ 35@37 
Boston butts, 4/8 Ibs.......... 42@45 


Fores, choice . 
Fores, good 
Fores, commercial .... 
POC: GED ve xsviecees 
Tri., choice .... 
Tri., good ... 
Tri., commercial 
Tri., utility 
Reg., chk., 
ae eee 
Reg. chk., commercial 
Reg. chk., utility 
Rib, choice ...... 
Rib, good ..... : 
Rib, commercial 
tib, utility 





COOKED HAMS 


Cooked bams, skin on, fatted, 

SP osvassdueseietabe Unquoted 
Cooked hams, skinless, fatted, 

Pe GE chssncendsd weaheakes dune 83 


The National 


SMOKED MEATS 


Reg. hams, under 14 Ibs... .Unquoted 
Reg. hams, 14/18 Ibs....... Unquoted 
Reg. hams, over 18 Ibs..... Unquoted 
Skd. hams, under 14 Ibs...........8 
Skd. hams, 14/18 Ibs......... 55 
Skd. hams, over 18 Ibs........ | 
Pienies, beme BM... .sccceseuts «ff 
Bacon, Western, 8/12 Ibs..... oo] 
Bacon, City, 8/12 lbs......... | 
Beef tongues, light........... A 
Beef tongues, heavy...........+s0. 45 





DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
Aug. 21, under 80 Ibs. 
81 to 99 It ous 





ARGENTINE HIDES 


Exports of cattle hides 
from Argentina from Jant- 
ary 1 through June 14, 1946, 
totaled 1,145,000 wet and 90,- 
000 dried hides, according to 
unofficial estimates. In the 
comparable series a year 
earlier, the exports were 1, 
376,000 wet and 60,000 dried 
hides for this period. About 
half the exports this year 
were to the United Kingdom 
and 7 per cent to the United 
States, with the remainder 
going to European countries. 

Following an increase of 
15 per cent in the ceiling 
price on frigorifico hides on 
May 9, the trade moved for- 
ward at the higher price un- 
til May 18 when the govern- 
ment export control depart- 
ment suspended the iss 
ance of all export permits 
for hides, skins and leather. 
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DHN © TABLES « TRUCKS e¢ TROLLEYS « 


Why Not Ease Your Handling 


With St. John Truck No. 55 


A sturdy truck capable of handling large capacities. Easy 
running, body is 12-gauge steel reinforced at corners, 
with double-pressed rim, hot dipped galvanized after 








fabrication. 








Write for Bulletin A24 





GAMBRELS ®* 


HAND TOOLS « 


when planning to use 
SOYA FLOUR 
order from 








Shellabarger Soybean Mills, Decatur, Ill. 











COOKING TIME REDUCED 
33% BY GRINDING 








, IN THE 
$3.50@35.50 

505 0 M&M HOG 
2 a CUTS RENDERING 
Ptr COSTS 

3. 50@ 35.50 Reduces tats, bones. car- 


cosses etc., to uniform 
fineness. Ground prod- 
IDES ect readily yields tat and moisture content. Reduced cook - 

ing time soves steam. cower and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write 


MITTS & MERRILL 


Buliders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 





PROTECTIVE PACKAGING 
for MEAT PACKERS 


Folding and Display Cartons 
in standard design, grease- 
proof, and moisture vapor- 
proof, types... with Contain- 
ers of Corrugated or rugged 
Solid Fibre Board by Hummel 
& Downing ...meet the needs 


of packers for complete pro- 
tection of their products. 


Waste Paper is a Vital Raw Material 
For Containers... SAVE IT... 


MILWAUKEE 1, WISCONSIN 








“im | | BEEF © PORK 
United HAMS -; 


puntries. 


rides on 
ved for- 
rice un- 
govern- 
depart- 





e issu- 


leather. 








BACON > 
LARD * CANNED MEATS - Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


- VEAL - LAMB 
SAUSAGE 
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BY-PRODUCTIS—FATIS—OIA 











TALLOWS AND GREASES 








VEGETABLE OILS 








TALLOWS AND GREASES.—The 
feature of the trade this week was the 
order for ceilings on all livestock, 
which put practically the entire meat 
packing and allied industries under 
government control again. Predictions 
as to the way controls will affect the 
tallow and grease market were mixed, 
but for the most part both producers 
and consumers were of the opinion that 
production would be reduced. Unless 
controls are enforced it was stated that 
black market operations in cattle would 
be greater than ever for the coming 
months. Most of these operators are 
unable to fully utilize all parts of the 
animal and much of the grease and 
tallow will be wasted as was the case 
when previous controls were on. Too, 
price limitations will also reduce feed- 
ing operations and production of tal- 
lows and greases may be greatly af- 
fected in future months. Meanwhile, 
activity in the market was very thin 
during the week with a general disposi- 
tion to wait for news of controls. There 
has been talk of product moving into 
30-day storage but prospective buyers 
indicate that so far as they can learn 
such business has been limited. 


Tallow quotations include fancy at 
8%c; choice, 8%c; special, 8%c; No. 1, 
8%c; No. 3, 8%c, and No. 2 at 8%c. 
Choice white grease is quoted at 8%c; 
A-white, 8%c; B-white, 8%c; yellow, 
8%c, and brown at 8c. 

NEATSFOOT OIL.—Producers have 
had practically nothing to offer in this 
market and quotations are nominal. 

OLEO OIL.—There is a firm market 
for oleo oil and output is small. Some 
dealers are asking firmer prices, but lit- 
tle trading is reported. 

GREASE OIL.—The market is well 
sold up and little is available at going 
ceiling prices. 


Practically no trading was reported 
in vegetable oils this week as both buy- 
ers and sellers awaited the order of the 
Control Board. No trading of any 
volume is expected before next week 
when more will be known of ceilings. 

SOYBEAN OIL.—Crushers report 
they have very little in the way of stock 
to be offered and about the only move- 
ment during the week was of some oils 
to fill back orders. 


COCONUT OIL.—Under terms of an 
agreement signed recently, the Philip- 
pine government and the United States 
government have agreed to sell the en- 
tire exportable surplus of copra and 
coconut oil to the CCC or its designee 
for one year. Prices, f.o.b., set at 
$103.50 per long ton for copra and 7%c 
per lb. for coconut oil, are subject to 
review by either party at any time dur- 
ing the period specified. Of the total 
U. S. imports of copra in prewar years, 
95 per cent originated in the Philip- 
pines, and almost 100 per cent of the 
coconut oil came from the same source. 
Two-thirds of the coconut oil consumed 
in this country before the war was used 
in the manufacture of soap. The Philip- 
pine government will grant export li- 
censes only to countries having an In- 
ternational Emergency Food Council 
allocation, with purchases for foreign 
claimants made by the Fats and Oils 
Branch, U. S. Department of Agricul- 
ture, through normal trade channels. 
U. S. imports of copra will be purchased 
by private firms. 

PEANUT OIL.—No new crop trad- 
ing is reported and the market is just 
about at a standstill. 

COTTONSEED OIL.—Ceilings again 
apply on cottonseed oil, but trading was 
almost suspended during the week as 
buyers and sellers awaited clarification 
of the new control orders. 


BY-PRODUCTS MARKETS 


Unground, 1008e ....-+..++seeseeeevecceecce Tm 


60% 
55% 
50% 
or 


50% meat, bone meal 


Unground, per unit oumnenth. 
Liquid stick, tank ca 


Blood 


Digester Feed cn — 


digester tankage, 
digester tankage, 
digester tankage, 
digester tankage, 


DIE nans0a0uesncctccecesaal 


Per ton 
Steam, ground, 8 & 5O.........csscccccccced $52.0 
Steam, ground, 3 & 2G6......cccccccccccecccs Re 
Fertilizer Materials 
Per Toa 
High grade tankage, ground 
pO a eee $ A. 4 
Bone tankage, unground, per ton...... 
Tass WON ccccccsccccencsecescscnnss 8.00 tm 0 
Dry Rendered Tankage 
Per unit 
Proteia 
Hard peony and expeller unground 
GE n2ctccoactstocheesueeee L.so@ie 


ewt. 
Calf trimmings (limed) . occccs sen 
Hide trimmings (green eatted).......ccccull SJ 
Sinews and pizzles (green, salted)........... & 
Per ton 
Cattle jaws, skulls and knuckles........... $45.00n 
Pig skin scraps and trim, per Ib........... We 
Bones and Hoofs 
Per ton 
Round shins, heavy .........0sss+ee0. $70.00@ 80.0 
THRE .cccccccccccccccce 70.00 
Want chien, RENEE cccceccccceccsesans 65.00@70.0 
MONE  ccnacgne00ssatasanen 5.0 
Blades, buttocks, shoulders & thighs. 62.50@6.0 
POON, WEED ccvcccccesascescouacans nominal 
Hoofs, house run, assorted..........- 40. 
Junk DOMES ....cecccceeseseeececees 32. 
Animal Hair 
Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton..........- 35.00@37.0 
Winter processed, black, Ib.........- 9 
Cattle switches ...........++eeeeeees 4@% 
Winter processed, gray, Ib.......... 8 


Bone Meal (Fertilizer Grades) 


Gelatine and Glue Stocks 
Per 














Sil bald Schaefer Company 





PROCESSORS OF ANIMAL FATS AND OILS 








ASSOC ME ®: 
AMERICAN MEAT INSTITUTE NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUB 


ST. LOUIS 7, MO. 


—io—=— 


Chestnut 9630 
TELETYP® 


WESTERN UNION PHONES b 
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HIDES AND SKINS 





ic hide markets a srs 

packers sold up into early Aug.— 

packers and country dealers 

dow to offer hides—South American 
market higher. 


Chicago 

PACKER HIDES. — There was no 
xtivity apparent this week in the local 
hide market. Tanners had been hope- 
ful that packers would sell a few more 
hides before the current permits ex- 
pired on Aug. 24 but most packers on 
the early movement sold well into 
early August take-off and have indi- 
cated they will have nothing more to 
move this month. The next buying per- 
mits are scheduled for release on Sept. 
2; this being a holiday, actual trading 
will not commence until Sept. 3. 

One of the larger outside packers 
reported moving July hides a week or 
so back but no activity by other outside 
packers has been noted. Many of them 
were practically shut down during 
June and had nothing except July pro- 
duction to move, so there was no ad- 
vantage in selling ahead of the time 
that hides are cured and ready for 
shipment. 

Production of shoes during June 
dropped nine percent under the May 
output, according to an estimate of the 
Census Bureau, breaking the steady 
upward trend of the first five months 
of this year. June production was 
estimated at 44,900,000 pairs, as against 
49,331,098 for May, and the record high 
of 49,436,998 for April. 

OPA has announced, following the 
decision of the Decontrol Board, that 
ceilings will become effective on live- 
stock on Aug. 29. There has been no 
official announcement regarding the 
ceiling level but the expectation is that 
it will be at least $18.50 for the over- 
all ceiling, the increase to take the 
place of the 50c per cwt. feeder subsidy 
which expired at the end of June. 

Slaughter of cattle under federal in- 
spection for the week ended Aug. 17 
was estimated by the USDA Meat 


Board at 275,000 head, being 11 per- 
cent under the 309,000 of previous 
week, but 30 percent over the 212,000 
reported same week a year ago. Calf 
slaughter totalled 135,000 head, an in- 
crease of three percent over previous 
week’s 131,000, and 22 percent over the 
111,000 reported same week last year. 

OUTSIDE SMALL PACKERS. — 
Outside small packers have been very 
slow to offer out hides this month. 
The market is strong at the ceiling of 
15c flat, trimmed, for all-weight na- 
tive steers and cows, and 14c for 
brands; bulls are quotable at 11%4c for 
natives and 10%c for branded bulls. 
Many small packers were well sold up 
during the “free trading” period at 
higher prices and are not in position 
to ship full carloads yet. 

PACIFIC COAST.—One of the larger 
killers on the Pacific Coast moved July 
hides two weeks ago at the local ceil- 
ing of 13%c, flat, for steers and cows, 
and 10c for bulls, f.o.b. shipping points. 
Several smaller productions moved 
quietly at that level at the same time. 
However, the market has since been 
quiet, with most killers inclined to 
wait, according to traders. 


FOREIGN WET SALTED HIDES.— 
A light movement of hides to England 
was reported late last week in the 
Argentine market, involving 4,000 
heavy steers equal to 26%c per Ib., 
5,000 cows equal to 24%c, and 4,000 
extremes at 31%c. At mid-week, 1,500 
Uruguay Nacional heavy steers were 
reported moving to Europe equal to 
30%c. Later, 1,500 more heavy steers 
sold at 31%¢c, an advance of gc. 


COUNTRY HIDES. — Tanners have 
reported picking up occasional cars of 
country all-weight hides at the ceiling 
of 15c flat, trimmed, or 14c untrimmed, 
with brands at a cent less. This selling 
appears to be mainly in the East, as 
activity in the middle western section 
is said to be very limited. Many deal- 
ers have on hand hides bought during 
the “Free trading” period at consider- 
ably higher prices and are naturally 
slow to move such hides until all hope 





of some adjustment of the disparity 
between ceiling prices and world hide 
prices is abandoned. 


CALFSKINS.— The local packers 
cleared their July production of calf- 
skins previous week, usually on basis 
of New York trim and selection. On a 
per pound basis, market is strong at 
the maximum of 27c for heavies and 
23%c for lights under 9% Ibs. 


City calfskins are quotable strong 
at the ceiling of 20%c for 8/10 lb., and 
23e for 10/15 lb., but there has been 
very little trading. Calfskin collectors 
are in the same position as country 
hide dealers, having bought green 
skins at higher prices during July, and 
they are facing severe losses in selling 
at present ceiling levels. Country calf- 
skins are salable at 16c for 10 lb. and 
down, and 18¢ for 10/15 lb. City light 
calf and deacons are quotable at $1.43, 
selected. 

KIPSKINS. — The local packers 
cleared their July kips last week. Aside 
from untrimmed kips booked to tan- 
ning accounts, the bulk of sales are re- 
ported to have been made on New York 
trim and selection. On a per pound 
basis, market is quotable at 20c for 15- 
30 lb. natives and 17%c for brands. 

City kipskins are strong at the max- 
imum of 18c for 15-30 lb. natives, and 
17c for brands. Country kips are quot- 
able at 16c, flat, f.o.b. shipping points. 
However, trading is reported very 
limited. 

Packers sold their small production 
of regular slunks at $1.10, flat; a few 
hairless moved at 55c, flat, the ceiling. 


SHEEPSKINS. — Trade in packer 
shearlings was lighter this week, fol- 
lowing the broad movement previous 
week. A few cars were reported mov- 
ing at the ceiling of $2.15 for No. 1’s, 
$1.90 for No. 2’s, and $1.00 for No. 3’s; 
sales are running mostly No. 1’s, with 
a few Fall clips included at $3.50@3.60 
each. Genuine Spring lambs were in- 
cluded in other cars, usually at around 
$2.50 each, although higher was paid 
on the West Coast. Pickled skins are 
strong at the ceiling and quotable 
$7.75@8.00 per doz. packer production 
sheep and lambskins, and well sold up. 
Packer wool pelts are quoted around 
$3.00 per cwt. liveweight basis, with 























PRES-TEEGE 
SQUEEGEE 





chee. 





NOW! 
RUBBER SQUEEGEE 


aa aa 
avaiaste FoR §=©AT-ONCE DELIVERY 
$135 Each or 915° Dozen 
The PRES-TEEGE illustrated is endorsed packing 
tpn pe me hey eee 
(6% x 4 inches) to make it universally adaptable 
silent cutters, 
Bones or other make shift 
Squeegee will do 
Our PRES-TEEGE Rubber is CEABLE, 
and LASTING—WARRANTED TO GIVE SATISFACTION. 


PHIL HANTOVER, INC. 


1817 BALTIMORE AVE. 


LIMITED QUANTITY 





meat pans, stuffing tables and metal urns. Blade 

gadgets are unnecessary, as our sanitary 

the work much easier, and more satisfactory. 
Squeegee CLEAN 


KANSAS CITY 8, MO. 














sales credited around this figure couple 
weeks ago, running mostly westerns. 


New York 


PACKER HIDES.—The New York 
packers cleared their July hides early 
in the current trading period at full 
ceiling prices. A limited volume of 
business has been reported among the 
smaller killers, but many small pack- 
ers have been out of the market so far 
this month. 

CALFSKINS.—tThere is active de- 
mand for calfskins in the eastern mar- 
ket but collectors have been slow to 
offer out skins; collector 3-4’s are sal- 
able at $1.15, 4-5s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. Some packer 





WEEK'S CLOSING MARKETS 








trading is reported to have been done 
recently, 3-4s moving at $1.25, 4-5’s 
$1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


COPRA MADE AVAILABLE 


Under the terms of a copra purchase 
agreement signed recently, the Nether- 
lands Indies Government has agreed 
to sell the exportable surplus of copra 
from the islands to the Commodity 











e @ @ @ e and they’Il soon be gone! 


Pep up your prod- 
ucts with Canned 
Sweet Red Peppers. 
This year’s crop. 
Diced, processed and 
ready to use—easy 
tohandle. Extra 
tender and extra 
tasty. No salt added! 
Processed in their 
own flavorful juices. 
Wire your require- 
ments at once... 
contracts still being 
let! 








DICED 
SWEET RED PEPPERS 











ASMUS BROTHERS 


523 E. CONGRESS ST. 
DETROIT 26, MICH, 












THE HOME OF “fufedqe BEEF CLOTHING 


THE CLEVELAND COTTON PRODUCTS CO. 


NOW IN OUR 26TH YEAR OF 


LIBERTY BEEF SHROUDS 


HAM STOCKINETTES @ BEEF BAGS 
BOLOGNA BAGS @ FRANK BAGS 





3295818 (6) 2 








* CLEVELAND 14, OHIO * 














— 


Credit Corporation, its designees or tp 
other claimants with’ Internationg) 
Emergency Food Council allocations fo 
one year beginning September 1, the 
U. S. Department of Agriculture has 
announced. 

The price of copra imported into the 
U. S. is the same as that announced jy 
connection with the Philippine Copra 
Agreement signed August 8 in Manila. 
The Netherlands Indies Government has 
agreed to use its best efforts to increase 
the production, procurement and export 
of copra. 

Under this agreement the Nether. 
lands Indies Government estimates that 


|} a minimum of 660,000,000 Ibs. of copra 


will be made available to the work 
oil supply during the next 12 months. 


PORK MARKET STRONGER 
WITH ANNOUNCEMENT OF 
LONGER GRACE PERIOD 


The grace period allowed before re 
instatement of price controls at the 
slaughterer and wholesaler levels, 
which turned out to be somewhat 
longer than the trade had expected 
(see page 9), gave the provision mar- 
ket a stronger appearance as the week 
closed. Earlier, when there was still 
doubt about the decontrol board’s de- 
cision and the dates on which ceilings 
would be reestablished, buying inter- 
est was slight and major products were 
soft and rangy. Unconfirmed trading 
was done at levels considerably under 
published quotations. 


Late this week the list showed more 
strength with advances registered in 
light green skinned hams, clear bellies 
and lard. However, prices for many 
items were still rangy with unexplain- 
able variations in the levels at which 
product was bought and sold on dif- 
ferent occasions. The erratic behavior 
of the live markets, where receipts 
were very light, contributed to the un- 
certainty. There were reports that 
some small houses had closed down 
for the balance of the week because 
of lack of hogs. 

The renewed interest in lard was one 
of the features toward the close of 
the week with sales of refined in tierces 
reported at 33c, outside point, and & 
fair volume in various types of pack- 
ages at 3lc, Chicago basis, and 32 
outside point. There were unconfirme 
reports of outside sales for domestic 
and export outlets at 35c. 

Demand for fresh pork items and 
pork sausage materials was keen and 
the supply was meager. The products 
in strongest favor were those which 
can be turned most readily. 


Watch Classified page for good men, 
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EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 

















Extra STRENGTH 
for Heavy Duty 


KEWANEE 


@ Backed by more than 
75 years of boiler build- 
ing experience Kewanee 
ery De Duty types ay peeve 


make eles Galle boilers ideal 
for high pressure. 


10 to 304 H. P. 
100, 125, 150 Ibs. W.P. 
Built of steel with extra 


stout stays and braces to 
\ add further strength. 


For 6” Scale with pipe 
diameter markings . . . 
WRITE Dept. 96.28 


KEWANEE BOILER cory 
MEWANEE, ILLINOIS 
not Amemcan Rapuror & Siandard Se Se 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘““AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


OMeces 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15— Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Ear! McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















STAINLESS 
STEEL 


Adelmann Ham Boilers 
in this 
Life-time 


now available 
superior metal. 
wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicogo Office, 332 S. Michigan Ave., 4 


NIAGARA 
Aero CONDENSER 


with Duo-Pass 
and Oilout 


| Save power and increase 
capacity; keep tubes free 
from scale; remove oil 
from the refrigerant; 
save over 95% of con- 
denser water. 




















NIAGARA BLOWER CO. 
6 EAST 45th ST., NEW YORK 17, N.Y. 





ST. LOUIS, MISSOURI Buffalo ,N. ¥ 


Eastern Representatives 


ROY WALDECK 
600 F St. N. W. 443 Broad 
gton > Newark, N. J. 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 
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PRODUCTION OF MEAT 
REGISTERS NEW LOSS 


Meat production under federal in- 
spection for the week ended August 17, 
totaled 260,000,000 lbs., the Department 
of Agriculture reported. This was 17 
per cent below 312,000,000 Ibs. produced 
in the preceding week but 30 per cent 
above 200,000,000 lbs. recorded for the 
corresponding week last year. 

Slaughter of cattle under federal in- 
spection for the week was estimated at 
275,000 head, 11 per cent below 309,000 
reported for week earlier but 30 per 
cent above 212,000 year ago. Beef pro- 
duction was calculated at 129,000,000 
lbs., compared with 149,000,000 for the 
preceding week and 103,000,000 lbs. a 
year ago. 

Calf slaughter was estimated at 135,- 
000 head, 3 per cent above 131,000 re- 
ported for last week and 22 per cent 
above 111,000 last year. Output in- 
spected veal was 17,700,000 lbs., 17,400,- 
000 and 14,800,000 for the three weeks 
under comparison. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 426,000 head, 4 per cent below 444,- 
000 for preceding week but 57 per cent 
above 272,000 for the same period last 
year. Production of inspected lamb and 
mutton in the three weeks under com- 
parison amounted to 18,000,000, 18,000,- 
000 and 12,000,000 lIbs., respectively. 

Hog slaughter was estimated at 615,- 
000 head, 20 per cent below the 768,000 
head slaughtered during the preceding 
week but 52 per cent above the 404,000 
reported for the same week in 1945. 
Estimated production of pork was 95,- 
000,000 lbs., compared with 128,000,000 
for last week and 71,000,000 for the 
comparative week last year. Lard pro- 
duction totaled 22,600,000 lbs., compared 
with 28,000,000 last week and 16,000,000 
in the corresponding period of a year 
earlier. 


USDA FOOD DELIVERIES 
SHOW BIG GAIN IN JUNE 


Food and _ agricultural products 
amounting to about 4,475,068,000 Ibs. 
were delivered by the U. S. Department 
of Agriculture in June for domestic 
outlets and for foreign shipment, in- 
cluding the UNRRA. The over-all quan- 
tity exceeded May deliveries by approx- 
imately 2,466,790,000 Ibs. 

Deliveries for foreign shipment, other 
than for UNRRA, amounted to about 
1,572,039,000 lbs. or 35 per cent of the 
June total. Slightly more than 1,058,- 
259,000 lbs. were delivered to UNRRA, 
this quantity representing 24 per cent 
of the total. 

Commodities delivered for foreign 
shipment other than UNRRA included: 
livestock and meat products (excluding 
lard), 56,412,000 Ibs., or 4 per cent and 
fats and oils (including lard), 35,094,- 
000 Ibs. or 2 per cent. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during July, 1946, and 
July, 1945, as reported by the U. S. De- 
partment of Agriculture. 

BARROWS 
AND GILTS sows 


July, July, July, July, 
1946 1945 1946 1945 


Chicago ......... $18.12 $14.75 $17.67 $14.00 
St. oct National 
SR. Bc cccoce 18.92 14.70 18.02 13.95 
Kansas City ..... 18.40 14.50 17.97 13.75 
Omaha .......... 17.93 14.45 18.19 13.70 
St. Joseph ....... 18.39 14.50 17.98 13.75 
BC. Pags ...ccccce 18.65 14.55 17.73 13.80 
BARROWS 
AND GILTS sows 
July, July, July, July, 
1946 1945 1946 1945 
Ibs. Ibs. Ibs. Ibs. 
Chicago ......... 251 278 395 413 
St. Louis National 
ae. Mehecavece 225 236 392 417 
Kansas City ..... 233 256 378 406 
Omaha .......... 258 291 353 381 
St. Joseph ....... 227 248 357 403 
Be. FUE ccvccccee 265 306 353 374 


pl 


Marketing of Cattle 
Indicates Liquidation 


Wholesale liquidation of livestock 
was under way late this week for many 
Corn Belt farmers decided to sell out 
meat animals before ceilings become 
effective next week. Chicago received 
9,000 cattle on Friday, a record run for 
so late in the week, and a Saturday 
market was planned when it was indi- 
cated more stock was moving. 


The Friday run included many large 
strings of unfinished cattle from near- 
by points and also large numbers of 
steers that had been slated for the mar- 
ket later this year. There were even big 
strings of light yearlings that had been 
bought as feeders in the last 30 to 60 
days, being returned because of im- 
pending ceilings. Several bunches of 
herd cows with calves at their side were 
sold. For many of the farmers it was 
a case of selling out the cattle with 
plans to use the new corn as a cash 
crop. 

Fortunately for those selling demand 
for cattle was broad and prices ruled 
higher. A new all-time high at $29.50 
was paid for steers for eastern ship- 
ment. Yearlings bought as feeders 
about 45 days ago sold at $23 per cwt. 
for slaughter compared with an 
original cost of $17. 


CHICAGO PROVISION 
SHIPMENTS 


Provision shipments from Chicago 


for the week ended August 17, 1946, 
were reported as follows: 


Week Previous Year 
August 17 week ago 
Cured meats, 
pounds ....... 8,431,000 9,112,000 8,771,000 
Fresh meats, 
pounds .......38,039,000 43,371,000 32,848,000 
Lard, pounds .... 3,760,000 2,744,000 1,500,000 
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nas ty ong Cincinnati, Ohio 
La Fayette, Ind. Louisville, Ky. 
Sioux te lowa 


is, nd. 
Nashville, Tenn. 
Montgomery, Ala. 








The National Provisioner—August 24, 194 


South St. 
West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


Paul, Minn. 
Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 22, 1946: 
reported by Office of Production & Marketing Administration: 


HOGS (quotations based 










on hard hogs) : Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 

BARROWS AND GILTS: 

Good and Choice: 
120-140 Ibs... .. .$18.00-21.00 $18.50-19.75 $.......... $.......... al alec 
140-160 lbs . 20.00-22.50 19.25-21.00 18.50-19.50 17. 20.00-24.00 
160-180 Ibs 21.00-24.00 20.50-23.75 19.50-20.00 19. 23.00-24.00 
180-200 Ibs 23.00-24.00 20.00-21.00 21. 23.00-24.25 
200-220 Ibs 23.50-24.00 21.00 only 22. y 23.00-24.25 
999-240 Ibs 23.50-24.00 21.00 0nly 22. 00 = =23.00-24.25 
940-270 Ibs 7 21.00 only 21. 50 23.00-24.25 
970-300 Ibs 21.00 only 21. 00 23.00-24.00 
300-330 Ibs 20.00-21.00 21. 15 23.00-23.75 
330-360 Ibs 18.50-20.00 21. ‘50 23.00-23.50 
Medium: 
160-220 Ibs 19.00-2% 16.00-20.00 17.50-21.00 22.00-22.75 

sows: 


Good and Choice 












270-800 Ibs 21.00 19.00-19.50 18.00-18.50 19.50-20.00 20.50-21.50 
300-330 Ibs . 21.00-22.! 19.00-19.50 18.00-18.50 19.50-20.00 20.50-21.50 
330-360 Ibs 20.50-22. 18.75-19.00 18.00-18.50 19.50-20.00 20.50-21.50 
360-400 Ibs . 20.50-21.75 18.75-19.00 18.00-18.50 19.00-19.50 20.50-21.5 
400-450 Ibs 20.00-21.50 18.50-19.00 17.50-18.50 19.00-19.50 20.50-21.50 
450-550 Ibs 19.00-21.00 18.00-18.50 17.50-18.50 19.00-19.50 20.50-21.50 
Medium: 
250-550 Ibs 18.00-20.00 15.00-18.50 16.00-18.00 18.00-19.00 20.00-21.50 
SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 
700- 900 Ibs, . 23.00-26.00 
900-1100 Ibs..... 24.00-28.00 
1100-1300 Ibs..... 25.00-28.00 et, ee ie ee Mele on eae 
1300-1500 Ibs..... 25.00-28.00 22.00-26.50 24.50-27.50 .......... ccccceucce 
STEERS, Good: 
700- 900 Ibs. . 18.00-23.00 17.50-20.00 16.50-23.00 17.50-21.50 
900-1100 Ibs... .. 18.50-24.00 18.00-21.50 24 17.75-22.00 
1100-1300 Ibs..... 19.50-25.00 18.50-22.00 8. 5 18.00-22.00 
1300-1500 Ibs..... 20.00-25.00 19.00-22.00 18.50-24.50 ........ 18.00-22.25 
STEERS, Medium 
700-1100 Ibs..... 13.50-18.00 13.50-18.00 13.50-17.25 13.75-17.00 13.00-18.00 
1100-1300 Ibs..... 14.00-19.00 14.00-18.50 14.50-18.00 15.00-17.25 13.00-18.25 


STEERS, Common: 











700-1100 Ibs 11.50-14.00 11.00-14.00 11.50-14.00 11.00-13.25 10.75-13.00 
HEIFERS, Choice: 

600- 800 Ibs..... 21.50-24.00 20.00-24.50 21.295-24.50 

800-1000 Ibs... 22.00-25.00 21.00-25.00 22.00-25.00 
HEIFERS, Good 

600- 800 Ibs 17.00-21.50 16.50-20.00 16.00-21.50 .. -. 16.50-20.50 

800-1000 Ibs 17.50-22.00 17.00-21.00 17.00-22.00 .. -» 16.50-20.50 
HEIFERS, Medium 

500- 900 Ibs 12.50-17.00 12.50-17.00 11.00-16.00 11.25-15.25 12.00-16.50 
HEIFERS, Common 

500- 900 Ibs..... 10.00-12.50  9.50-12.50 10.00-11.00 10.00-11.25 10.00-12.00 
COWS, All Weights 

Good ..... 14 13.00-14.00 11.75-14.50 12.75-14.75 11.50-14.00 
Medium . 11.7: 11.00-13.00 10.50-11.75 11.50-12.75 10.50-11.50 
Cutter & com 9 8.50-11.00 9.00-10.50 8.75-11.50 8.25-10.50 
Canner ..... ~—e« @ 7.50- 8.50 8.00- 9.00 7.50- 8.75  7.50- 8.25 
BULLS (Ylgs. Excl.), All Weights 

Beef, good 14.00-14.75 14.00-14.50 14.00-14.25 13.50-14.00 
Sausage, good .. 13.50-14.50 13.50-14.00 12.75-13.75 12.75-13.75 
Sausage, med. . 12.50-13.50 12.00-13.50 11.50-12.75 11.75-12.75 
Sausage, cut. & 

Com. .... 10.00-12.50 9.00-12.00 9%.25-11.50 8.50-11.50  9.00-11.75 
VEALERS: 
Good & choice. 15.00-18.00 14.00-18.50 13.00-16.00 13.50-15.50 13.00-16.00 
Com. & med 9.50-15.00 9.50-14.00 9.00-13.00 8.00-18.50 7.50-13.00 
sae 8.00- 9.50 8.00- 9.50 8.00- 9.00 6.00- 8.00 6.00- 7.50 


CALVES: 
Good & choice 


13.00-15.00 14.50-16.00 13.00-15.00 12.50-15.50 12.00-15.00 
Com. & med 8.00-13.00 10.00-14.50 9.00-13.00 7.50-12.50 7.50-12.00 
 SaPre 7.00- 8.00 8.00-10.00 8.00- 9.00 6.00- 8.00 6.00- 7.50 
SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS 
Good & choice... 17.50-18.25 15.50-17.00 14.50 18.00 15.00-15.50 15.00-16.00 
Medium & good.. 14.00-17.00 13.00-15.00 12.50-16.50 12.50-14.50 11.50-14.75 
Common ........ 10.00-13.50 10.50-12.50 9.50-12.00 .00-12.25 9.00-11.25 


YLG. WETHERS: 
Good & choice... 
Medium & good.. 
EWES: 


Good & choice 
Com. & med..... 


cowns ; ; -» 11.50-12.50 13.00-14.00 
ost : 10.00-11.25 1 12.75 


6.50- 7.00 5.00- 5.50 
5.00- 6.25 4.00- 5.00 


5,00- £ 


5.75 6.00- 6.60 6.00- 6.50 
4.00- 5.00 


5.00- 6.00 4.50- 5.75 


Quotations on wooled stock based on animals of current seasonal market 
Weights and wool growth. Those on shorn stock on animals with No. 1 and 
No. 2 pelts. 

Quotations on slaughter lambs and yearlings of Good and Choice and of Me- 
dium and Good grades, and on ewes of Good and Choice grades, as combined, 


represent lots averaging within the top half of the Good and the top half of 
the Medium grades, respectively. 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


30 Church Street 


HYGRADE FOOD PRODUCTS CORP. 





New York, N 














Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 











Long Distance 518 ¢ Phone « Bridge 6261 


e HOGS ON ORDERS - SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 

e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 














HARMON-HOLMAN 


* LIVE STOCK ORDER BUYERS - + - 
* SIOUX CITY Il, IOWA + TELEPHONE 80674 - 
Your Profits Depend on Experienced Buying 





Fo 2 Sewice aud Dez eadabelct Y 


E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 


SIOUX CITY, 


IOWA 
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OUR 65th YEAR 
Benru. Levie Co., inc, 
THE 


CASING HOUSE 


NEW YORK 


CHICAGO 
BUENOS AIRES AUSTRALIA WELLINGTON 











PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street + Philadephia 23, Pa. 


RECEIVERS OF 


Straight and Mixed Carload Shipments 


BEEF AND PORK 8.A.1.887.13 

















HOWARD 


MACHINES 
for MECHANICAL 
CLEANING 


22452 BUCK ST 


© FOR PACKING PLANT 
PME 
° eae * FOODS BEFORE AND 


@ Howard Machines save money on pack- 


ing house cleaning problems. 
© Satisfy Federal Inspection. 
@ Write for detailed information. 


HOWARD ENGINEERING & MFG. CO. 


CINCINNATI! 14, OHIO 








S 
CATTLE - H 


Wilmington Provision Company 


laughterers of 


TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1946 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues.can be ecas- 
ily kept for future reference in this binder. 











William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa. 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL « PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 

















SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended Aug. 17, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 
Aug. 17 week 1945 


Chicagot ..... 15,468 20,402 10,663 
Kansas City... 24,375 24,648 19,890 
Omaha* ...... 14,585 18,701 12,544 
East St. Louis. 11,401 13,030 10, 
St. ——.- inte aril 5,908 8,536 

Sioux City..... 4,414 7,917 
Wichita* ..... 4,100 4,421 
Philadelphia oa © 3,122 
Indianapolis .. ion 1,935 


New York & 

Jersey City.. 9,403 9,843 
Okla. City*.... 
Cincinnati .... 











Denver .. 

St. Paul. 

Milwaukee | 2'902 
Total ......125,998 152,543 119,526 
*Cattle and calves. 

HOGS 

Chicago ...... 50,025 61,186 38,946 

Kansas City... 15,364 25,896 BSH 

Omaha ....... 14,734 29,900 

East St. Louis' 38,846 46,249 

St. Joseph..... 9,206 13,526 

Sioux City..... 7,249 22,692 

Wichita ...... 2 ‘819 2,92 ms 

Philadelphia .. 10. 106) 10,25) 4,445 

Indianapolis .. -.- 15,062 6,778 


New York & 
Jersey City.. 35,783 32,120 16,579 


Okla. City epee 5,516 7,685 2,068 
Cincinnati .... 13,641 14,216 4,394 
Denver ....... 11,710 10,269 6,120 
St. Paul....... 14,908 16,808 12,932 
Milwaukee ... 4,321 3,480 1,452 

Total ......234,228 312,204 167,685 


‘Includes National Stock Yards, E. 
St. Louis, IL, and St. Louis, Mo. 





SHEEP 
Chicago? ..... 10,498 9 —- 34 3,950 
Kansas City... 21,512 23,925 18,985 
COR scceccs 18,286 18, 753 18,902 
East St. Louis. 12,210 14,619 10,289 
St. Joseph..... 6,989 11,524 8,024 
Sioux City..... 11,655 6,581 5,986 
Wichita ...... 2.013 3,022 2,080 
Philadelphia 3,336 3,328 2,807 
Indianapolis .. ha 3,163 1. 272 


New York & 
Jersey City.. 65,466 58,369 29,217 


Okla. City..... 1,754 3,789 3,439 
Cincinnati .... 2,892 890 663 
Denver ....... 7,623 8,380 7,435 
St. Paul....... 9,907 13,881 5,112 
Milwaukee ... 1,744 927 385 

Botal ...c0- 175,885 180,585 118,546 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, August 19, 1946: 


CATTLE: 


Steers, gd. & med.. $21.00@ 22.00 


Steers, com. & med... 16.00@18.50 





Cows, com. ...+..... :. 11.00@13.00 
Cows, can. & cut..... 8.00@ 9.50 
PEED cswececcssvseesve 12.50@14.00 


CALVES: 


Vealers, med. to ch. ..$20.00@22.50 

OS Pear - 12.00@16.00 
HOGS: 

ts Gl Used dnccvcceceswntined Nom. 
LAMBS: 

Ge B Gisacesiccessts $21.00@22.5¢ 


Receipts of salable live- 
stock at Jersey City and 41st 
St., New York Market for 
week ended August 17, 1946: 


Cattle Calves Hogs* Sheep 
Salable .... 289 700 760 «1,792 
Total (incl. 
directs) .4,220 10,210 15,528 48,847 
Previous week : 
Salable .. 394 949 596 1,222 
Total (in el. 
directs) 5 .736 8,201 16,569 43,916 


*Including hogs at 3l1st street. 
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CORN BELT DIRECT 
TRADING 


Revorifarketing Admisioaa 4 

Des Moines, Ia., Aug. 22 
At the 19 concentration yards 
and 11 packing plants jp 
Iowa and Minnesota, 
prices were around $1 lower 
for the week. 


Hogs, good to choice: 


160-180 Ib. ...... $18. 

180-240 Ib. |. : 19. poe eh 

240-330 Ib. . 19.0 

330-360 Ib. ..... ieee 
Sows: 

270-330 Ib. . $174 

400-500 Ib. ‘ 17, wean 


Receipts of hogs at Com 
Belt markets for the week 
ended Aug. 22, were as fol- 
lows: 

This Same day 
week last wk. 


Sa, TD sa verx25 00 13,500 
Aug. 17. ....16,000 14,200 
Aug. 19 .. ...19,700 21,500 
By EP 82200cccues Se 19,500 
Aug. 21. .» 4,000 12,000 
Aug. 22 ‘ .. 4,800 8,000 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar- 
kets for the week ending Au- 
gust 17 were reported to be as 
follows: 

AT 20 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 


Aug. 17...316,000 340,000 248,000 
Aug. 10...337,000 313,000 296,000 


BED cccce 262,000 161,000 209,000 
1944 .....312,000 391,000 291,000 
1968... 273,000 439,000 431,000 


AT 11 MARKETS, 
WEEK ENDED 





Aug. 17... 

Aug. 10. 

1945 ... 

1944 .. 

1943 

AT 7 MARKETS 
WEEK 


ENDED: Cattle Hogs Sheep 


Aug. 17...212,000 142,000 148,000 
Aug. 10...227,000 194,000 184,000 


1945 .....186,000 118,000 121,000 
1944 .....230,000 268,000 185,000 
1943 .....181,000 305,000 252,000 


CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
cago for week ended August 
17, 1946, were 2,870,000 lbs.; 
previous week 4,956,000 lbs.; 
same week last year 4,755,000 
Ibs.; January 1 to date 223,- 
721,000 lbs., compared with 
236,150,000 lbs. a year ear- 
lier. 

Shipments of hides from 
Chicago for the week ended 
August 17, 1946, were 2,999,- 
000 Ibs.; previous week 3,- 
241,000 Ibs.; same week: last 
year 3,498,000 lbs.; January 
1 to date 143,038,000 Ibs.; 
a year earlier shipments 
totaled 145,640,000. 
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PACKERS' 
PURCHASES 


purchases of livestock by packers 
at prine jpal centers for the week end- 








rday, August 17, 1946, as re- 
ing Sto THE NATIONAL PROVI- 
SIONER: 
CHICAGO 
ur, 61 hogs; Swift, 685 hogs; 
as. 1,339 hogs; Agar, 1,397 hogs; 
Shippers. 6,155 hogs; Others, 18,601 
bogs. 
Total: 15,468 cattle; 2,198 calves; 
8,238 hogs; 10,498 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
... 2,323 396 402 2,995 
pod aia 710 5,414 
Swift ... 2,445 4,982 
Wilson . 1,669 2,198 
Comptell see — 
Kornblum ses 
Others 2,019 
Total ...32,758 5 113 6, 023 17, 60S 
OMAHA 
Cattle & 
Calves Hogs Sheep 
1,801 1,983 
r , ’ 
ouehy 1,519 3,496 
Swift Maacess 1,351 3,105 
Wilso 2,3 754 eae 
independent Wet aon 600 
Others ...---+ «+> 6,842 


Cattle and Calves: Eagle, 72; 
Greater Omaba, 173; Hoffman, 88; 
Rothschild, 494; Roth, 258; South 
Omaha, 997; Kingan, 622; Merchants, 
32; Live Stock, 289. 

















Total: 15,000 cattle and calves; 
12,867 hogs and 8,584 sheep. 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 2,012 1,553 3,460 5,006 
Swift ..... 3,442 2,468 2,260 5,324 
Hunter ... 1,004 .-. 1,306 351 
BD ncccce ane — 790 
Laclede...  -.- --. 1,805 
ere or 457 or 
Others . 4,853 494 40 1,439 
Shippers .. 9,880 3,464 7,596 1,451 
Total ...21,281 7,979 17,714 13,661 
8ST, JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,801 604 1,738 4,676 
Armour... 864 375 1,083 2,311 
Others ... 5,603 910 2,067 1,199 
Total ... 9,268 1,889 4,888 8,186 
Not including 5 cattle and 5,970 


hogs bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Cudahy ... 1,731 89 2,136 1,278 
Armour... 897 100 1,387 933 
Swift ..... 1,600 172 1,379 1,760 
Others .... 305 ve one eee 
Shippers .. 6,697 1 14,662 367 

Total ...11,230 362 19,564 4,338 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 1,218 1,143 2,720 2,013 
Guggen- 

heim ... 570 
Dunn- 

Ostertag. 144 eee 31 
ME -ceece 36 an cen eee 
Sunflower . 44 68 one 
Others .... 4,134 1,093 326 

Total ... 6,146 1,143 3,912 2,339 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 








Armour ... 2.464 2,072 870 
Wilson ... 2,958 2,406 460 
Others 8 coe 
Total ... 5,774 4,486 2,248 1,330 
Not including 271 cattle, 3,268 hogs 


and 424 sheep bought direct. 


CINCINNATI 

Cattle Calves Hogs Sheep 
fess sac ome Pe 631 
od a aon 342 ee 

leyer ... 19 oe eee 

sctlechter. 225 185 . os 

Schroth . 206 --» 8,269 
National . 435 ii wi aa 
Others ... 2.519 839 6,043 6,173 
Total ... 3,404 1,024 17,239 6,804 


mg including 2.026 cattle and 3,531 
$ bought direct. 





FORT WORTH 


Cattle Calves Hogs Sheep 

a al .-- 2,854 3,449 492 8,629 

_* = 344 4,598 974 14,412 
ue 


Bonnet . 286 46 165 
COP cccese 775 82 189 
Rosenthal. 648 4 cee 














Total ... 7,907 8,179 1,820 23,041 
DENVER 
Cattle Calves Hogs Sheep 
Armour ‘ne. ae 405 2,591 4,496 
MINE ccsse 879 679 2,589 5,965 
Cudahy --. 566 170 1,801 1,636 
Others .... 3,246 455 2,182 5,795 
Total ... 5,661 1,709 9,163 17,892 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 1,898 388 2,904 3,100 
Bartusch . 512 eas aye “s% 
Cudahy ... 831 965 1,560 
tifkin ... 781 196 a 
Superior .. 1,761 20s ose 
. ss 3,714 2,829 12,004 5,247 
Others .... 3,935 1,207 Sea > 
Total ...13,432 5,585 14,908 9,907 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. 
Aug. 17 week 
Onttie ..cces 147,329 165,894 
RS 138,584 174,895 
Sheep ......124,188 136,095 





CHICAGO LIVESTOCK 


_ Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
. 1,714 216 
Aug. 17... 385 211 


7,473 5,004 
2,587 625 
7, 085 4,638 

4,906 3,498 
3,616 
2,200 


2,877 
5,800 


20,668 13,952 
32,782 17,610 
20 25,312 
55,638 22,005 

*Including 1,028 cattle, 206 calves, 
4,311 hogs and 4,852 sheep direct to 





packers. 
SHIPMENTS 

Cattle Calves Hogs Sheep 
Aug. 16... 1,106 13 1,850 776 
Aug. 17... 118 7 ase 391 
Aug. 19... 3,476 84 752 816 
Aug. 20... 2,169 262 1,332 767 
Aug. 21... 1,872 83 203 201 
Aug. 22... 3,000 100 1,000 500 
Wk. so far.10,517 529 3,287 2,284 
Wk. ago.. .15,467 591 4,389 2,335 
ag BTTLe 18,932 1,084 4,751 3,393 
Bee” svsee 14,312 289 5,339 2,824 

AUGUST RECEIPTS 
1946 1945 
ee ee 112,675 128,364 
CD cackewewse 12,319 11,133 
MD seeceeesess 142,792 130,880 
BROGD cccccceses 67,554 66,924 
AUGUST SHIPMENTS 
1946 1945 

a 50,9382 62,616 
BOD wccccesecese 19,735 16,079 
SOU  accacssens 8,902 6,873 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 





Thursday, Aug. 22, 1946: 
Week ended Prev. 
Aug. 22 week 
Packers’ purch..... 15,892 20,385 
Shippers’ purch.... 6,637 3,520 
Watad .ciccccsccccgee 23,905 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
August 16: 


Cattle Calves Hogs Sheep 
Los Angeles. ..8,019 1,803 1,848 29 
San Francisco.1,800 125 900 6,850 
Portland 3,125 1,200 735 4,315 
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‘AULA SPECIAL 


~ FOR FLAVOR AND COLOR“. 


Aulo-Special is hailed the perfect cure by wise pockers from 
coast to coast! Send for your liberal free, working somples of 
Avla-Special today! Complete except for necessary salt. 


THE AULA CO., INC. 
Ads : 









39-17 2 +f +9 $T. 
LONG ISLAND CITY, WN. Y. 










SPICES 





SEASONINGS 





ETc. 





WILLIAM J. KAUFMAN 


SLAUGHTERERS OF QUALITY 


BEEF > LAMBS « VEAL 


In straight or mixed carlots; can ship less 
than carload lots by refrigerated truck in any 
amount at reaso le rates. 


KOSHER lamb, veal, or beef on request. 
Overnight delivery to New York, Boston, 
Philadelphia. 
U. S. GOVERNMENT INSPECTION 
Address all mail to P.O. Box 305 


PLANT AND OFFICE: 235 BUFFALO RD., ROCHESTER, N. Y. 


ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 





























Finer Flavor trom the Land O'Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, low 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of sgeerian, Production & Marketing 


Administration.) 


WESTERN DRESSED MEATS 





WEEKLY INSPECTED SLAUGHTER 


Further declines were noted in inspected slaughter of live. 
stock at 32 centers for the week ended August 17. However 
processing of all meat animals continues at a heavier rate 








New York Phila. Boston than a year ago, although there is no telling how volume wij 
STEERS, carcass Week ending August 17, 1946. 6,232 2,025 1,828 continue with many of OPA controls reinstated. 
Week PEGVESED coccccccccsecss 11,805 2,258 1,582 
Same week year ago........... 5,199 2,102 1,155 NORTH ATLANTIC Cattle Calves Hogs Sheep 
2 2 New York, Newark, Jersey City.. 9,403 11,758 35,783 
COWS, carcass be p> apse a es nom aon od Baltimore, Philadelphia ............ 5,125 636 19,421 se 
Same week year ago........... 1,461 1,928 1,009 nee pg ig 
7 3 123 ncinnati, Cleveland, Indianapolis. . 2,642 40,396 10, 
BULLA, encenes = en a8, 2008 ad 4 17g 0 Ctengo, Mibers ................... 6.668 501025 aaa 
coi tp 2 he ala adda *  §8t. Paul-Wis. Group? } 55,497 17.709 
Same week year ago........... 153 19 92 St. Louis Area?........ 38'846 32 
VEAL, carcass Week ending August 17, 1946 12,851 2,194 711 RE SCG LAA a his hance eep ee 7,249 11.655 
Week previous ............... 11,903 2,808 = :1,391 — OT ppobteaieg 14 ma 
Same week year ago........... 6,504 988 209 can den te ine? 92308 4 
LAMB, carcass Week ending August 17, 1946 36,258 8,305 11,290 4 * 
ms GEE Sicccwcssccveces 9,950 r 
Week previous ............... 47,958 10,527 11,405 8 TE WEST® : 
Same week year ago........... a (en SS Ss wa.- eve 20,942 SAT 
MUTTON, carcass Week ending August 17, 1946.. 3,812 1,658 1,359 ROCKY MOUNTAIN 6,142 12,815 11104 
Week previous ............... 11,484 2,816 93,165 PACIFIC’ ............ 16,150 17,754 35,764 
Same week year ago........... 4,810 911 2,048 Total ...c.esss.- - 194,336 ‘ 7 440,082 322.551 
PORK CUTS, Ibs. Week ending August 17, 1946. .1,612,989 616,746 72,304 TOtAT mst week--------- iis tse ao 
Week previous ............... 1,535,363 735,863 172,077 Naeger , ’ s 1,557 
Same week year ago........... 347,054 256,303 67,090 e ay &. reg, .. pe. Pg * Bowpert, Minn., and Madison, Milwaukee 
> . jreen Bay, Wis. ncludes St. uis National Stockyards, E. St. Louis, Ti. 
BEEF CUTS, Ibs. Week ending August 17, 1946. 228,188 and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, ams 
Week previous ........ eee 349,072 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Same week year ago........... 33,192 Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Talla 
Fia., and Albany, ig mg oo Thomasville, Tifton, Ga. 
Includes 8. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. W 
LOCAL SLAUGHTERS Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Teche 
CATTLE, head Week ending August 17, 1946.. 9,403 3,151 ... Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif, 
Wee BUOUEIED ccccccccccesres 9,843 3,122 
Same week year ago........... 9,543 2,312 
CALVES, head Week ending August 17, 1946.. 11,758 1,835 
Week previous ............... 8,116 1,497 SOUTHEASTERN RECEIPTS 
Same week year ago...... she 7,279 1,360 7 ‘ : 
HOGS, head Week ending August 17, 1946.. 35,783 10,106 Receipts of livestock as reported by the Production and 
Week previous ............ .. 82,120 10,250 Marketing Administration, at eight southern packing plants 
Same week year peesethees ee ee located at Albany, Columbus, Moultrie, Thomasville and Tif. 
a Week «Ew esgelbendeateeat 58.369 3.328 ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla: 
Same week year ago........... 29,601 2,807 Cattle Calves Hogs st 
Country dressed product at New York totaled 1,552 veal, no hogs and 17 Week ended August 16... .. -3,083 1,735 7,637 0 
lambs. Previous week, 1,637 veal, no hogs and 70 lambs in addition to that Last week .............. «+ 02, 008 1,276 5,684 0 
shown above. DEE ccbncenedneneunetun sen . -2,559 1,259 1,474 164 





CLASSIFIED ADVERTISING CONTINUED FROM PAGE 45 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGER-SUPERINTENDENT: Over 25 years’ 
experience and practical knowledge in_ killing 
and complete manufacturing operations. Familiar 
with costs, government regulations and govern- 
ment Seapsetion. Can handle help. Good refer- 
ences. Desire location in east or southeast. W-246, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 


BUSINESS OPPORTUNITIES 








Distributorship Wanted 


FOOD manufacturer or packer: What have you to 

offer? Am in a position to distribute your products 

in the eastern states in such a manner that would 

give complete satisfaction. Backed up by efficient 

sales organization with many years of experience 

and good trade connections. W-236, THE NA- 

TIONAL PROVISIONER, 407 8S. Dearborn St., Chi-, 
cago 5, Ill. 





Partnership Wanted 


Am looking for a partnership in a small or 
medium sized packing plant that has slaughtering 
facilities and manufactures a full line. Am willing 
to invest up to $25,000 plus my services in taking 
charge of sales and distribution of. products. W- 
235, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





FOR SALE: 6 acres in eastern New York on 
route 5-S. Ideal location for slaughtering or manu- 
facturing. Good drainage. Plenty of water from 
canal. ilroad siding, high wer electricity 
available. Near Albany and big cities. Price $2,000. 
George Ross, 273 8S. Main St., Gloversville, N. Y. 


HELP WANTED 








Chief Engineer 


Wanted for independent packer in Chicago. Must 
have thorough knowledge of steam production, 
refrigeration and maintenance operations. State 
age, or - references and salary uired. 
Box -255, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, IIL 


Wanted 


Cost Accountant 


Large food distributor has opening for cost account- 
ant, with broad experience in meat packing in- 
dustry, to analyze costs, shrinkages and yields of 
all products of meat slaughter and processing 
plants. Must have administrative ability, practical 
experience in slaughter and processing plant 
operations, including responsibility for cost ac- 
counting in large or medium size plant. Our em- 
ployees know of this opening. Prefer man 30-45. 
Permanent with appropriate salary and advance- 


ment opportunity in national organization. Reply 
in confidence giving age, education, and full 
details of employment and earnings. Write to 


Box W-254 THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Il. 


PLANT SUPERINTENDENT: Progressive inde- 
pendent packer has opening for plant superinten- 
dent. Must be thoroughly experienced in all plant 
operations. Must be familiar with all packing- 
house machinery and equipment and understand 
refrigeration. Must be able to handle plant per- 
sonnel and control costs. State age, experience. 
family status and salary required. W-197, B 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, 


MANAGER WANTED: For small slanghtering 
plant near Detroit. Must have thorough knowl- 
edge of packinghouse operations including ma- 
chinery, equipment and refrigeration. Must be 
capable of organizing and handling plant personnel 
and control costs. Give full particulars in first 
letter, which will be held strictly confidential. 

-207, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


PLANT SUPERINTENDENT-FOREMAN: Man 
able to take complete charge of an inedible ren- 
dering plant. Must have mechanical ability to 
operate and keep in good repair cookers, expeller, 
pumps, boilers, etc. Must be able to handle plant 
personnel. Wonderful opportunity for the right 
party. State age, qualifications, salary expected 
and experience. W-213, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


WANTED: Sausage maker for small plant in 
Cleveland, Ohio. Must be experienced all around. 
Capable of boning and linking. Excellent op- 
portunity for right person. State references and 

















salary expected. W-249. THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Canned Meats Manager 


Large independent packer in middle west re 
quires a canned meats manager to develop new 
markets for an expanding line of canned meat 
products. Merchandising and production back 
ground in f industry essential. W-247, THE 
NATIONAL PROVISIONER, 407 8. Dearborn &t., 
Chicago 5, Ill. 





Office Manager-Accountant 


Man with at least 5 years’ experience in packing 
house accounting. Must know all phases of ac 
counting for complete packing house operations. 
Familiar with past and present government reports 
and regulations. Wonderful opportunity with 

gressive independent packer. Give full parti 

in first letter. P. O. Box 2052, Memphis 2, Tenn. 


MASTER MECHANIC: Progressive independent 
packer requires the services of a master mechanic, 
one thoroughly familiar with all packinghouse 
machinery and equipment. Must thoroughly under- 
stand refrigeration. State age, past experience in 
detail, family status and salary required. W-19, 
THE NATIONAL PROVISIONER, 407 8. Dear 
born St., Chicago 5, Il. 








WANTED: Experienced mechanic thoroughly famil- 


iar with installation equipment meat canning 
plant. Good salary and steady position for right 
man. W-256. THE NATIONAL 


PROVISIONER, 
740 Lexington Ave., New York 22, N. Y. 








WANTED: Beef boner. Must be good. Good 

salary. Best working conditions. Ryan Packing 

Company, Maysville, Kentucky. ° 
MISCELLANEOUS 





Canned Meats Wanted 
All sizes, all kinds and varieties in 
car lots or less. Wire offerings at our 
expense. 


MARTIN PACKING COMPANY 
Newark 3, N.J. 
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—CLASSIFIED ADVERTISING— 


solid. Minimum 20 words $3.00, each. Count address or box number as 8 words. Head- 
wanted,” line 7 5c extra. Listing advertisements 
rate: minimum 20 words $2.00, additional words 10c played: $7.50 per inch. 10% discount for 3 


75c perline. Dis- 
insertions. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 





Serving You Since ’22 
E. G. JAMES COMPANY 
offers some of the 
many items of good 
[SED MACHINERY & EQUIPMENT 
They have listed “For Sale” 


|-ANDERSON EXPELLER, Type 1 with 


ie GB. Moter.....+..cscsecerseves $2365.00 
I neon ans - cchapnge 600.00 
ce en cceritraccee, ae 
 - a leet 
ences, Ne 


|-HYDRAULIC PRESS, 300 Ton Thos f 

Albright with pump.........-.++--00. 1265.00 
HYDRAULIC PRESS, 500 Ton D & B, 
, ee EE IEE A 3000.00 
|-HYDRAULIC PRESS, 1130 Ton French ; 

OM. 367 curb... 2... cc eececereceeseees 6000.00 

ULIC PRESS, 1200 Ton French 

ae laipemaipdiovcistin rab reses 2000.00 
I-DIAMOND HOG, opening 12”x14", 25 yy 

HP Motor .....-.-eceeeccscecenencece 950.00 
I-LARD ROLL 28”’x48” Allbright Nell, * 

complete 2.0... ccs eeeeeeeeeeeceeeenees 450.00 
|-ENTERPRISE GRINDER #62 Belt 

BIN ncccccccccccccccmccccscesesecses 335.00 
1-BUFFALO SILENT CUTTER, 43B, i 

H hp Motor... .....-.- eee eeececcccecs 500.00 
1-ROSS SILENT CUTTER 90, 50 hp 

ME. siecconscece reese sneeeaseenseus 1400.00 
WIRE SHELF TRUCKS, like Globe 

2162, 5 racks, each........ceeeeeeeee 54.00 
1-HUBBARD, Oven rotary type. Good a aa 

CEES ccc cccccnsccccesesevecceones 115.00 

-RANDALL SAUSAGE STUFFER, 200 

i Menbe b0000 anda nbebeenteewe s.64e8 100.00 
1—FRICK AMMONIA COMPRESSOR, 3x3, : 

complete. 5 hp motor..............++- 375.00 
1—-FRICK AMMONIA COMPRESSOR, 4x4, 

complete. 744 hp motor..............- 500.00 


s—-NEW BOILERS Code Stamped, Brownell 
Locomotive Type double pass, 
pressure, 43 HP Coal Fired or 52 
Oil or Gas fired, grates, water column, 
pep off valves, ERCR......ccccccccccecs 2100.00 
60VT SURPLUS ITEMS — NEW EQUIPMENT 
IMMEDIATE DELIVERY 
Steam Jacketed Kettles — Leading Makes 
—GROENS, 80 Gallon, 
& cover, enameled exteriors. Each....$ 310.00 
Tew All Stainless. Each.............. 400.00 
GROENS & LEGIONS, 60 Gallon, Stain- 
less interior & Cover enamel exteriors, 


Stainless interior 


DTEG.6680 006000004608 600 04655066 275.00 
LEGION 40 Gallon, Stainless interior & 

cover, enamel exteriors, each......... 225.00 
LEGION, 30 Gal. All Stainless, ea.... 225.00 
-WEAR EVER ALUMINUM 20 Gal. 

EY 3 ans Bvndd senhacavesseavevas 185.00 


WE also Have a Large Listing of Other Kettles, 
New & Used. 





IF what you want is not listed, write or phone us. 
= have many items that room would not permit 

mn We also would be glad to send you 
FREE our weekly bulletin of good used offerings. 
It you have equipment you want sold, we wonld 
like to have your offerings. 


E.G. James Company 
316 So. LaSalle St. Room 841 


CHICAGO 4, ILLINOIS 


Tdephone HARrison 9066 — Teletype 813-814 


We Also Represent Many Manufacturers of NEW 


& Equipment to the Food Industries. 


2 ANCO BACON SKINNERS. Latest models No. 
656, rated 400 to 600 pieces hourly capacity of 
smoked bacon, each complete with 2-H.P., 3-phase, 
60-cycle, 220/440 volt, waterproof motor and a 
starter. Real bargains at $550 each. 
1 O'CONNOR FRESH PORK SKINNER. Late 
model, 400 to 600 pieces hourly capacity, for use 
on either fresh or smoked products; complete with 
H.P., 3-phase, 60-cycle 220-volt motor. Price 
$1,100. All machines were in daily use prior to 
being turned over to us in trade on our RIND- 
MASTER Skinners and would be suitable for an 
operator just getting started or one with a very 
small production who wants good equipment at 
about half the new price. All were reconditioned 
by us and are in first-class operating condition but 
are being sold without mechanical guarantees. 
Ready for immediate shipment, all prices being 
net, f.o.b. our plant, cash with order. Immediate 
refund in case of prior sale. Dohm & N 


Yelke, Inc., 
4748 W. Florissant Ave., St. Louis 15, Mo. 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson 71 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 241 meat nder ; 
1-227 Buffalo silent cutter; 1-Cressy 55 and 
1-Vietor #3 ice breaker. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? Consolidated 
Products ae Inc., 14-19 Park Kow, New York 
City 7, N.Y. 








FOR SALE: 80 h.p. horizontal return tubular 
boiler, 100% working pressure, suspension setting, 
with safety valve, new all welded 33 ft. stack, 
inspected and tested up to 160% pressure, tubes 
were taken out and retipped. All for $1150.00 
f.o.b. Dyson Packing Company, 14 N. Louisiana 
St., Houston 2, Texas. 





FOR SALE: Niagara Freon floor type unit coolers 
suitable for meat chilling or holding coolers; one 
ry 123R with capacity 70, 500 BTU @ 15° 

T.D., price $500.00. One model 132R with capacity 
54, 900 BTU @ 15° T.D., price $450.00. These 
were manufactured by Niagara for Frigidaire. 
Prices FOB Jacksonville. Florida Ice Machine 
Corp., Box 2699, Jacksonville 3, Florida. 





FOR SALB: Five Anderson #1 BExpellers. Three 
need considerable rebuilding. Two operating now. 
One 3 CV Mitts & Merrill hog. One 4x12 cooker 
when used at atmospheric pressure. 

I V Rendering Company, Brawley, California 





FOR SALE: 4,000 hanks 16/18 sheep casings, 100 
yards per hank, water tested, excellent condition, 
packed in tierces. 35¢ per hank. FS-252, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. : 








EQUIPMENT WANTED 


WANTED: One Oppenheim lightning cutter and 
one thousand pound mixer. Must be in good condi- 
tion. W-253, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, LIL 








WANTED: Small hog dehairer machine and air 
stuffer. Also silent cutter wanted. Van Buren 
posting Co., 907 California Ave., South Bend 16, 
nd. 





WANTED TO BUY: Two Anderson R-B expellers. 
Phoenix Tallow Cvu., Phoenix, Arizona. 





PLANTS WANTED 





Responsible eastern wholesaler wants to buy 
B.A.I. plant, corn belt area. Negotiations strictly 
confidential. Willing to continue ——= with 
present owner. Prefer Railroad siding. Quick 
action. W-219, THE NATIONAL PROVISIONER, 
07 8S. Dearborn St., Chicago 5, Ill. 





Shipper of cattle and calves seeks custom slaugh- 
terer, or will lease government inspected slaughter- 
house. Write details. W-218, THE NATIONAL 
1. ice 740 Lexington Ave., New York 22, 





PLANTS FOR SALE 





WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 














FOR SALE: Small packing house, complete modern 
cement block building, acreage available, railroad 
siding, three coolers, large sausage room in south- 
ern Michigan. About 35 miles from Detroit. Write 
FS-233, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IL 








SEE PAGE 44 FOR ADDITIONAL CLASSIFIED ADS 
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Barliant and Co. list below some of their 
current machinery and equipment offerings, 
for sale, available for prompt shipment unless 
otherwise stated, at prices quoted F.0.B. shipping 
points, subject to prior sale. 

Write for our weekly bulletins. 
2—SAUSAGE STUFFING TABLES, NEW 


stainless steel tops, (1) 12’x46” wide...$ 260.00 

CRD er St Ge Wes sortconesecasccbsnes 240.00 
1—TRIMMING TABLE, NEW, 12’0"x48"x 

36”~high, stainless top, high back, re- 

movable cutting boards 18” wide...... 267.5 
30—SAUSAGE CAGES, Globe and All- 

bright-Nell, 4-station, notched, double 

trolley, for 42” smokesticks, each.... 17.50 
1—GRINDER, Buffalo #56, flat belt 

driven, with 5 HP motor.............. 375.00 
1—GRINDER, Buffalo #41B, direct driven, 

 £& 2 errr aren 235.00 
1—GRINDER, Enterprise #1156, with 7% 

Se Gee, OD. Wien enns poe dhegnnes geese 395.00 
1—MIXER, Buffalo #3 with 5 HP motor, 

not used since reconditioned, exc. cond. 750. 00 
1—MIXER Buffalo, 4002, belt driven... .. 225.00 
1—STUFFER, Allbright-Nell, 200%, two 

valves, excellent condition............. 350.00 
1—STUFFER, Oppenheimer, 2002, new 

pistons, 2 valves, extra new gaskets... 200.00 
3—SAUSAGE STUFFERS, 1002, one All- 

bright-Nell, two Mech., inside cyl., ea. 125.00 
1—ICE CRUSHER OR SHAVER, NEW, 

similar to Allbright-Nell 23684, v-belt 

drive, capacity 12 to 15 tons per hr 

GR, Se GOOD, 6 bv tcncecsesebossess 390.00 
1—ICE CRUSHER, ‘‘Little Giant,’’ 9x1 

opening, % HP motor, on stand....... 150.00 
1—SILENT CUTTER, Boss, 43” bowl, 

separate unloader, 7 knives, requires 

et ee ME 5. . nc epenhaceeenaaneeeuda 650.00 
1—SILENT CUTTER, Boss, 752, belt 

GED... nkxneanecivennenpevkieséhwaasan 100.00 
1—CUBE STEAK CUTTER, Model CMI 

SGD ccccvedesse Gubebhskhiet etiakart 100.00 
I—BACON DERINDER, Calvert, hand 

OPP Tre eee 100.00 


1—FILLER, M&S, 4-pocket, with change 
parts for 300x407 cans, fair condition.. 325.00 
6—PLATFORM SCALES, NEW, Toledo 
dial type, Style 31-1800, high column, 
platform 30x30, 10002 dial x 14 grad- 
uation, two tare beams—one 4002, one 


= GEN as nk ebEHECCRRS od tUAnhesen Sd 25.00 
1—HEAD CHEESE CUTTER, Glockler, 
hand-operated, 302 cap., top welded... 47.50 
200—OLIVE VATS, recoopered, 175-gal. 
cap., suitable for meat, each.......... 11.00 
~KUTMIXERS, Hottmann #3, direct 
driven, no motors, each...............- 275.00 
2—KETTLES, 8.J., Blickman 80-gal., 
stainless steel, round bottoms, each... 250.00 


1—BLOW TANK, NEW, 60004, Rujak, 
Slee SIS 6 60.6.0 0005%500sbeenr0 Bids requested 
3—ELECTRIC HOISTS, Conco ‘Torpedo,’ 
10002, a button control, practically 
new, ea i nth ean 0 enh dete bes beanines & 
1—BONE CRU SHER, Stedman's, Model 
“A’", pulley driven, teeth built up with 
stainless rods to give larger cutting ca- 
PG, MEE occ ncontécaseseesin 
3—COOKERS, Dry Rendering, NEW, 4x7 
inside measurements, internal pressure, 
10 HP motor, welded, each............ 2750.00 
1—COOKER, Dry Rendering, Boss 4x7, 
heavy cast heads, internal pressure, 
with crackling pan and 10 hp motor, 
rebuilt and fully guaranteed........... 
1—HYDRAULIC PRESS, Southwark 1130- 
ton, with steam pump—2 column, 30” 
CEE. cvccccctibarissrbavarizctavesness 
1—AMMONIA a. a 9x9, 
Y15 model, h 40 HP m 2 
1—AMMONIA COMPRESSOR. Frick 9x9 
with 50 HP motor and condenser. Bids requested 
1—AMMONIA COMPRESSOR, York 5x5, 
with 10 HP motor, recently overhauled. 600.00 
1—AMMONIA COMPRESSOR, XL 6x6, 
self-contained with shell and tube con- 
denser and 20 HP motor. New pipes 
for tubes in condenser will be furnished. 
-BOILER, 100 hp, Titusville, 1252 
pressure, Model XL, horiz., portable, 
return tubular, refractory lined, 9 yrs. 
old, with stack, exc. cond............. 
6—BOILERS, NEW, 43 HP coal fired, 
52 HP oil or gas fired, Brownell, 100% 
pressure, locomotive type, complete set 
grates, water column, pop-off valves, 
30 HP Frick, 100% press., 
with Iron Fireman and all auto. equip- 
ment, no feed pump, locomotive type. 1325.00 


Telephone, wire or write us if interested in a 

of the items above, or in any other equip 

We solicit your offerings of surplus and idle 
equipment as we have buyers for most types 
of equipment. 


Barliant and Company 
et aes AGENTS 
1740 Greenleaf Avenue 
CHICAGO 26, ILLINOIS 
SHELDRAKE 2313 
im Used, Rebuilt and New Packing Mouse 
ay Shechnery. Gaukpmneet and Gants 


1450.00 


2950.00 























A bull, newly purchased at auction by Frank Kelly of Hastings, 
Mich., bolted from the barn immediately following the sale, 


trailed by six cows. All were found later in a nearby farm amid 
wrecked crops and fences. The farmer held the bull in his barn 
for damages. Kelly obtained a writ for the animal’s release but 
before it could be effected the bull crashed through the wall of 
the barn and fled to the swamp. Convinced his purchase was 
worth more to him dead than alive, Kelly went into the swamp 
armed with a shotgun. 


xk 


Most recent addition to the sandwich family, which includes 
such departures from the form perfected by the good British 
Earl as ham and cheeseburgers, triple decker dagwoods and 
milady’s tea-model, is the Hoffie “bunwich,” a hollow roll 
which holds a frankfurter or other filler in compact form. No 
spilling, no oozing out and smearing clothes and fingers. Several 
Hoffie bars are planned for metropolitan New York. 


kk * 


After breaking into a Port Sanilac, Mich., restaurant and 
taking $35 from the till, a burglar decided to fry himself a 
steak. The proprietor’s daughter, arriving in the midst of his 
repast, forced him to flee, but he took the $35 and the skillet 
in which his meal still sizzled and beat a hasty retreat leaving 
the daughter to sniff the fragrance of her departed tenderloin. 


x *k 


Jitterbugging and stomping among the cows in the barn of 
Ernest Sprute of Farmington, Minn., recently set him to won- 
dering whether the jazz craze had begun to gain favor among 
animals. Investigation disclosed a short circuit on a line leading 
from a nearby waterpump to the metal stanchions. With the 
current shut off the cows immediately stopped their dancing. 


x k * 


In announcing a list of items exempted from price control 
recently, the Office of Price Administration let an odd one out 
of the box—and we quote directly from the order: “Candied 
beef flakes—an oriental hors d’oeuvre—a steam-dried product 
preserved by saturation in sugar solution, soy sauce and 
whiskey.” 


x k * 


Wide-eyed fishermen scrambled ashore at Swan Lake re- 
cently to report sighting a “horned sea-monster with a long 
black tail.” The “sea-monster” proved to be a black cow, which 
had swum a half mile into the lake, returned to shore and 
wandered back to its home for the regular milking hour. 
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While every precaution is taken to insure accuracy, we cannot guar — % 
antee against the possibility of a change or omission in this indet. 
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The firms listed here are in partnership with you. The product# 
and equipment they manufacture and the services they rendet 
are designed to kelp you do your work more efficiently, more 
economically and to help you make better products which you” 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. k 
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